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ROCHE Beta CAROTENE / sar: 


SAFE AS A COLOR, SAFE AS A NUTRIENT FOR O1L AND wateR-Base Fooos / SHEET 


MARGARINE - SHORTENING - BAKED GOODS - SALAD OILS - COOKING OILS - MELLORINE 

FROZEN FOODS - FRUIT DRINKS - FRUIT JUICES - FRUIT CONCENTRATES - PUDDINGS 

GELATIN - DESSERTS - EGG YOLK PRODUCTS - CANDIES - DESSERT TOPPINGS - SOUPS 
CHEESE - POPCORN - CREAMED FOODS - PIE CRUST MIXES - CAKE MIXES - ICE CREAM PRODUCTS 


TRUE COLOR. Roche Beta CAROTENE gives foods NUTRITIVE VALUE. Roche Beta CAROTENE is a 
provitamin A. It is converted within the human 


a true, natural-looking orange to yellow color (de 
body to vitamin A. 


pending on the amount used) without any tinge of 
green. No change to a reddish color happens dur STABILITY. Excellent stability has been demon- 
ing storage, as may occur with some vegetable strated by extensive laboratory tests and years of 


pigments or impure concentrates reliable performance in commercial use 


> produces ious types of beta carotene in vegetable oils, emulsions, aqueous dispersions, and in spray-dried 
eadlet form. The basis for all of these is crystalline Beta CAROTENE Roche — the pure all trans-form which has 
1,666,667 U.S.P. units of vitamin A activity per gram. Roche Beta CAROTENE is not a mixture of isomers of varying 
values; nor does it yntain off-flavor constituents. The particular type that is best suited for coloring your 

duct depends on various factors, such as your equipment and process. The Roche Technical Staff can recommend 


form (or mbination of forms) that will provide the results that you want in your product 


TYPES FOR GENERAL USES 


30% Beta CAROTENE in vegetable oil These provide a broad approach 
500,000 U.S.P. units of vitamin A activity wide range of coloring problems in 
per gram. Each gram contains 0.30 gram oii and water base food products 


of Beta CAROTENE 


24% Beta CAROTENE, Semi-Solid Suspen- 
sion in vegetable oil—400,000 U.S.P. units or diluted in certain of the raw or semi 
»f vitamin A activity per gram. Each finished materials used in processing your 


contains 0.24 gram of Beta ( AROTE NE own food products. 


They may, for example, be combined with 


TYPES FOR SPECIFIC USES 


22% Beta CAROTENE HS in vegetable Dry Beta CAROTENE Beadlets Type 2.4-S. 
oil. Specifically developed to meet the Water dispersible, free flowing beadlets. 
needs of the popcorn industry for a heat Provides light-to-dark orange color to 
stable coloring material water-base foods. (In fruit drinks, it pro 
" Beta CAROTENE Emulsion, Beverage Type duces a clouded effect similar to that 
3.6. Water dispersible. Provides orange produced by fruit insolubles.) Each gram 
r to beverages and foods; and 60 ) provides 40,000 U.S.P. units of vitamin A 
U.S.P. units vit é vity per gran activity; thus permitting a label claim. 


CUSTOM PACKINGS 
Batch size sealed, sa ry ns carrying labels showing your name and formula 


Beta CAROTENE Blends f Beta CAROTENE and Vitamin A Blends 
Ret EF Roct y Roche Beta CAROTENE and Roche Vita 
min A (acetate or palmitate) are bien 
in vegetable oil according to your spec 
ations. A range of potencies is available, 
vit act including high-potency blends with no oil 
CAROTENE per gram er dilution. These are economical to use 


“& 


When you need a safe, pure yellow-to-orange color (the color with a nutritional bonus), come to Roche. Our technical 
staff will gladly study your needs and make recommendations. We have a type for your need. No obligation, of course. 
Bera CAROTENE, THE COLOR THAT NOURISHES COMES RIGHT FROM ROCHE 


Fine Chemicals Division Nutley 10, New Jersey 
NOrth 7-5000 HOFFMANN-LA ROCHE INC, New York: OXford 5-1400 











Battery of FMC Snippers handles high 
continuous volume of whole beans at 
NORTHWEST PACKING CO. plant in 
Portland, Ore. Closeup view above shows 
compact arrangement of Snipper and 
inspection table for maintaining quality 
control. 
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CONTINUOUS 
BEAN 
SNIPPER 


A rugged, precision-built 
machine for capacities up 
to 1500 pounds per hour 


This quality FMC machine is precision engineered 
in every detail. It’s designed to operate under continu- 
ous heavy-duty conditions at extremely low cost. It has 
been thoroughly tested and proved, now incorporates 
additional refinements that make it one of the most 
valuable items of equipment in any green or wax bean 
processing operations. Here are some of the Snipper’s 
unique features: 

* Stainless steel drum for long life * Oscillating 

system for chevron knives gives even drum and 
knife wear * New, long-wearing, quick snap-in 
knives reduce maintenance ¢ Safety release and 
automatic knife reset prevents damage, improves 
efficiency * Chain-driven oscillating system pro- 
vides clean-cut shearing action * Duthane faced 
trunnions for quiet operation ¢ Sanitary, easy to 
clean with steam or water * Large throat opening 
prevents bridging * Adjustable throat gate regu- 
lates product flow for maximum snipping efficiency. 
Write for full information and literature, or ask your 
FMC representative to call. 


Putting !/deas to Work 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 


Canning Machinery Division 
General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 





DIS TINC TION 


In Furniture... 


CHIPPENDALE 


Chippendale furniture is distinctive for its 
exquisite proportions. Thomas Chippendale 
—designer, carver, cabinet maker—had the 
genius to transmute into consistent unity 
such heterogeneous elements as lattice backs, 
pagoda motifs, and the cabriole leg. 


\ solublized 
Seasonings 


Y, 


You'll detect an exceptional flavor quality in PEPPEROYAL. 
And find it duplicated, batch after batch. All of the pepper 
extractive is contained in the base material, without loss of 
essential flavor elements. The laboratory controls that in- 
sure PEPPEROYAL quality also assure the better taste of all 
Griffith soluble spices and seasonings. Use PEPPEROYAL 
in catsup, and all other food products for a distinctive 
flavor, 


THE GRIFFITH LABORATORIES, INC. 
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COVER: Many companies have been talking 
about the future of freeze-dried foods, but a 
few have been quietly doing something 
about these feather-weight, easily-rehydrat- 
ed products. One such is Wilson & Co., whose 
Omaha (Neb.) plant has been working in 
the field for a decade. Here employees load 
trays of frozen steaks into one of the cham- 
bers of the Stokes freeze-drying systems at 
Omaha, (Neb.) while a U.S. Army veteri- 
narian watches. For more details, see article 
beginning on page 19. 


EATURES 
How Wilson & Co. Freeze-Dries Meats 

The Omaha, Neb., plant of the Chicago, Ill., firm is proc- 
essing a dozen items for retail distribution. 


Twice the Production in Half the Space 
Libby, McNeill & Libby, Chicago, Hl., improves materials 
handling in the world’s biggest one-story canned meat plant. 


Skillful Pickle Packing in 1,500 Ton Plant 
Rio Linda Food Products, Inc., Rio Linda, Calif. de- 
velops efficient systems in a small plant. 


H. L. Hunt Adds Texas Chicken Cannery to Food Enterprises 
Parade Products of Dallas, Texas, will expand into a 
major food processing and distributing firm. 

“Dear Company wee Pe Sere na ee 

Every day California Packing Corp., San Francisco, 
Calif. must answer its “leftover” mail. 


EDITORIAL: Your Journal's First Three Years of Service 
The Editor’s comments on how Canner/Packer has fared 
and describes some of the tricks of the magazine trade. 


AL DEPARTMENTS 

Business News Letter ....... 9 
Crops/Packs/Markets/Prices ..28 
Western Canner/Packer News 30B 
New Equipment/Supplies .... .31 
Industry News 

Suppliers News 

New Products and Packages 


Food Technology 
Association Activities 
Raw Products 

Food Merchandising 
Classified Advertising 
Coming Events Calendar 
The Editor's Page 


..next month 


On September 25, the Canner/Packer Yearbook 
Number will be mailed to subscribers. Statistics for 
1960, the announcement of the Canner/Packer Gold 
Metal Awards to suppliers of equipment and materials. 
progress reports for the industry, up-to-date tables on 
raw products, processing, marketing will be included 
in the issue. The progress in the development of 
mechanical harvesting equipment and the significance 
of these advances on the processed food indurtry will 
be reviewed, 


In Coming Issues: 





PURIT) 


FROM BABY FOODS 
TO FROZEN PIES... 








tesy of GLASS CONTAINER MANUFA 


after months of storage 


PURITY 69 prolo fe far beyo PURITY 69 should be evaluated wherever smooth 
| ruit ngs ove heavy-bodied texture, lack of cereal taste and ex- 


nas storage and she 

normal requiremen fapilize U > OV lure, 
tor temperatures while other spe ceptional shelf-life are desired. Suggested for all 

zen specialties, canned and jarred foods, 


Nrite for information. 


year at 


cialties break down after a weel W types of fre 
as many as tha cles while other specia canned pie fillings, fruit desserts. 
ties weep al 

“freeze-thaws” 


ourmet qualities in 


PURITY 69 also offers superb g¢ 
taste, texture and clarity. A simple taste-color com- 


parison shows the difference. 
NATIONAL STARCH and CHEMICAL CORPORATION 


750 Third Avenue, New York 17 3641 So. Washtenaw Avenue, Chicago 32 ° 735 Battery Street, San Francisco 11 


And All Principal Cities in the United States, Canado aad Mexico 
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They serve best 
who serve 
profit most 


e = IG a Pag 106TH YEAR 
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SWIFT'S ADHESIVES 
FOR PROFIT 





THE RIGHT ADHESIVE 


IS LIKE THE RIGHT 
PRODUCTION MANAGER 


Maybe you can’t compare apples and oranges, 
and most likely no one wants to be compared with 
an adhesive. But the right production man and 
the right adhesive can have an important effect 
on profits. 

The right production manager not only cracks 
the whip, he applies an intimate knowledge of his 
men and machines to a production process calcu- 
lated to turn out a quality product . . . at maxi- 
mum profit. 

Similarly, to contribute to profitable production, 
the right adhesive must do more than just adhere. 

Swift’s line of resin adhesives for canning are 
specifically formulated to offer the user selectivity 
in speed and tack characteristics. Additionally, 
Swift’s high speed resin Lap End Pastes with rust 
inhibitors added are made for optimum efficiency 
at production-peak levels. 

Don’t overlook the profit opportunity in properly 
specified, properly used canning adhesives. Swift 
is the informed source for prompt, courteous, and 
authoritative service. 24 strategically located Swift 
adhesives plants produce a complete line of can- 
ning adhesives for the most specific applications. 
Call your nearby Swift Adhesives Specialist, or 
write for further information. Swift & Company, 
Adhesive Products Department, Chicago 4, Illinois. 


70 Sewe Gour Suusliy fctlee 


WITH THESE ADHESIVE PRODUCTS 
RESINS AND RUBBERS IN EMULSION OR SOLVENT; 
DRY, LIQUID AND FLEXIBLE ANIMAL GLUES 
LIQUID DEXTRIN ADHESIVES 





Mr. Curiosity...Tries a 
Preview Peek in Cobo Hall”. 











. Peet j= > OUT 
BOOTH NUMBERS 322.418, 421 , oy Ot 

















"| hear WORLD has done it again while no one “... better find out what’s so revolutionary... 
is looking 




















Ouch! This is a well guarded secret.” “Guess I'm not the only one who'd like to know 
what WORLD has done.” 


Everyone will see what's new at Booths # 322, 418, 421 on Tuesday, 
November 7th. You won't believe these developments until you see 
them yourself...in action. 


*PMMI Show, Cobo Hall, Detroit 
Booths #322, 418, 421 


ECONOMIC 
MACHINERY 
COMPANY Division of Geo. J. Meyer Manufacturing Co 


60 FREMONT ST. WORCESTER 3, MASS. 
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PACK E R totally dedicated to serving canned, dry, frozen, glassed food processors 


September, 1961 

U.S. processed food packers will not be subject to taxation without repre- 
sentation, as had been threatened earlier by the administration's omnibus farm 
bill. As passed by the Congress early in August, after senate and house differ- 
ences were reconciled, the 1961 farm law exempts processed fruits and vegetables 
from marketing agreements, except for asparagus and olives (originally subjected 
to such orders in 1937), grapefruit (included in 1954), cranberries and cherries 
(added this year) and apples (in Calif., Mich., Ind., Md., N.J., N.Y. and New 
England). And in the case of these products, no marketing orders are allowed 
without consent of packers of more than 50% of the volume covered by the proposed 
agreement. The original proposal was to include all fruit and vegetables, and to 
give the processor no vote in the program, although he was to be stuck with the 
bill. The new law rejects advertising as a part of the orders, and adds quality 
control over imported foods when similar domestic items are under marketing agree- 


ments. 





Freeze-dried meats are now finding markets among consumers, in addition to 
the quantities taken by the U.S. armed forces. Campers and others are buying these 
light and easily prepared foods, as an article in the September issue of Canner 


Packer reports. 





New peanut products, and better marketing methods for peanuts as a whole, 
are expected to come from a new peanut research center just authorized by the 
U.S. Congress. Sponsored by Sen. Richard B. Russell of Georgia, an act has been 
signed by the president which provides for $130,000 for plans and specifications. 
Funds for construction will await action by the next Congress. 








Pood fat prices in 1961 will average about one-third higher than in 1960, 
USDA expects. The rise in price levels will reverse a 10-year downward trend in 
the value of three major food fats--soybean and cottonseed oils and lard--which 
have been selling at the lowest level since the early 1940's. Reasons for the 
improved value of these products include a slightly smaller pack, plus larger 


domestic and export consumption. 


Farmer cooperatives may have to pay taxes heretofore not charged them on 
earned income as a result of action taken in August by the U.S. Congress' House 
ways and means committee. Previously co-ops have been able to assign earnings 
to members on paper, and these have not been taxable. Under the House committee 


proposal, either the co-op or the member might become liable to taxation on such 
earning 8 ~ 
U tizens now about billions a year more for pre 


than they did in 1940. USDA estimates. Factors making processed and packaged 
products more popular include convenience, freedom from spoilage, protection of 


nutrients. 


T. J. Lipton, Inc., is building a plant for its Wishbone Div., in Indepen- 
dence, Kansas. H, W. Madison Co., Cleveland will build a $250,000 plant for cur- 
ing pickles. ‘True Taste Corp., Dallas, Texas, will build a $1 million citrus 
juice plant in the Rio Grande Valley. Armour & Co., Chicago, Ill., will build 
a food research laboratory and pilot plant near Chicago. 
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money-saving sp 


The versatile Flocron 

with photoelectric circuits in a sealed ur ind a new lever- 
type photo switch j. It racy, 
even on lines handling f Remote 
electronic controls permit you to ‘‘dial'’ the exact amount of 
liquid required for varying can sizes 


to activate disper 


Designed for efficient, low cost operation. The Flocron is 
made of stainless steel and plastic and is constructed to avoid 
corrosion and lengthy breakdowns that result in costly down- 
time. There are no vaives to stick or clog, and the Flocron is 
easily cleaned by circulating a detergent solution through the 
fluid system and following this with a sanitizer. No need to 
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“WHAT, NO 
ZUCCHINI?” 


revise production lines. The Flocron can be operated with 
existing equipment. Scientific Dispensing Company techni- 
cians in all areas will assist with installation and servicing. 
Some of the pew you can dispense with the Flocron are: 
ascorbic acid, beef gravy, brine, concentrated syrup, hot butter, 
Monosodium eI utamate, spice oils, sugar and brine, tomato 

puree and vinegar. 

MORTON ALSO OFFERS 
CORROSION-FREE BRINEMAKERS 

In addition to the Flocron liquid dispenser, 

Morton also offers a complete range of Brine- 

makers, capable of producing up to 800 gals. 
of saturated pure brine per hour. With the Morton Brinemaker, 
salt is handled only once at the Brinemaker location from 
where it may flow or be pumped to the Flocron or other usage 
points. No space-wasting storage tank needed; no need for 
costly shut downs for cleaning out impurities. 


SCIENTIFIC DISPENSING COMPANY / DIVISION OF 


MORTON SALT COMPANY 


110 N. Wacker Drive + Chicago, Iilinois + Fi 6-1300 '. rd 
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The flavor comes through, 


the color is true with... CERELOSE™ 


dextrose sugar 


“teat, WRITE OR PHONE 


\ Corn Products for expert technical assistance...he/pful data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 


CORN PROOUCTS COMPANY iNnoUSTRIAL DIVISION + 10 East S56 Street, New York 22,N. Y. 


How a “spoonful of prevention”’ 
helps sell sugar packs 


The young lady above, about to sugar her beverage, will make an important 
point to 35 million readers of LIFE magazine this Fall. The message: sugar 
by itself, and in the good foods that are packed with sugar, helps prevent 
overeating. 

This new ad, emphasizing sugar’s role in weight and appetite control, 
is the first of a series that will continue through the year. The purpose: to 
win more friends for your products. 

SUGAR INFORMATION, INC. 
New York 5, New York Po pogo etnies en ll 
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What can 

lemon juice 

do for 

breaded shrimp? 


It prevents loss from black spot while shrimp 
awaits processing. A lemon juice dip 

(1 part Exchange Concentrated Lemon Juice to 
10 parts water ) retards darkening enzymatic 
action, bacterial growth and fishy flavor 
development. Lemon juice in breading batter 
helps reduce bacteria count, freshens the 
shrimp by dissolving out any accumulated 


trimethylamine, and improves the flavor 


For 
canned soups? 


Exchange Concentrated Lemon Juice helps 
improve flavor. Used below the threshold of 
lemon taste, it enhances characteristic flavors 
of a wide variety of soups—including cream of 
mushroom, cream of tomato, vegetable-beef 
pepper pot and bouillon—without imparting 


any detectable lemon character. 


For 
your product? 


Send us the coupon today —and let our research- 


ers tell you what lemon juice can do for you. 


~ 
Sunkist Growers 
Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 


GENTLEMEN: Our product is 
lei hia __— How can lemon juice help? 





NAME 








ADDRESS 
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Your Anchor Man 
brings you 
SPECIALIZATION 
in glass packaging 


Your Anchor Man knows glass packaging. He brings you all 
the benefits of Anchor Hocking’s half-century of specializa- 
tion in glass packaging. And he is supported in depth 
by experienced research, engineering, quality control and 
service technicians. 

To most completely meet your diverse needs, your Anchor 
Man offers you an extensive line of Anchorglass containers 
—in crystal, amber, emerald green, georgia green—in all 
standard styles, sizes and finishes. He also supplies an equally 
complete line of Anchor twist, lug, screw or friction-applied 
metal caps and machines to apply them at speeds ranging 
from 30 to 1,000 per minute. In addition, he offers you molded 
closures in a variety of attractive designs and colors. And, to 
keep your production lines running smoothly and efficiently, 
you can always count on prompt, personalized service. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 





ANCHOR HOCKING 


Specialists In Glass Sales-packages 





Interchangeadiliy 


wider range of cut sizes 


...on the new Urschel model 








...on your present Urschel model 


For: 
Apples 
Beets 

LOF- Le] of- Tel 


now for Tagel i) 
Celery 


new interchangeable parts for: an 

, Fruits 

DICES (3 sizes) 3/8” —7/16” —1/2” =e 
Mushrooms 


FRENCH FRY CUTS (3 sizes) 3/8” —7/16" —1/2” aia 


JULIENNE CUTS (3 sizes) 5/32” — 3/16” —1/4” _.. 
SLICING —any thickness to 3/4” ole 
Pickles 
SPECIAL CUTS—3/16” x 3/16” x 3/8” —1/4” x 3/8” x 3/4" Pineapple 
~1/8" x 3/4” x 3/4"-1/2" x 1" x1" Belnoes 


B@elaat-\iel-s- 


| Model G Dicer 


URSCHEL Gopttle rocision-coring 


For complete information write: 


LABORATORIES inc of products up to 11 tons 


VALPARAISO, INDIANA per hovr. 


Designers and manufacturers of precision, high speed cutting equipment for food products. 
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Knox Glass gives us eye appeal, ruggedness 
and good delivery, says major pickle packer 


“Glass jars have a shelf appeal that no other container 
can match,” says the General Manager of one of the 
nation’s foremost packers* of pickles and relishes. “Our 
product is an impulse item—few women go to the super- 
market with pickles on their list. The glass container 
makes them buy 

“Seventy percent of the glass we use is made by Knox. 
And nine of the 13 different sizes and shapes of jars we 
use are private molds—designed exclusively for us by 


Knox Glass 


“Our operation demands top quality glass. The jars 
must be rugged enough to stand the stress and strain that 
results from temperature changes during pasteurization 
and from the twisting of the capping operation. We have 
no problem with breakage. Knox also gives us excellent 
delivery.” 

To find out more about how Knox Glass is geared to 
meet your packing needs, contact Knox Glass, Inc., Knox, 
Penna., or any one of 37 sales offices. 


*Name available on request 


the new /|KNOX GLASS 





Protect tin plate 


stop rust before it starts with 


FERRO-PAK! 


Rust just doesn’t have a chance with FERRO-PAK Inhibitor Paper safeguarding your tin plate inven- 
tory. There's no need for time-consuming pre-cleaning operations before can production. In ship- 
ment or on the warehouse floor, tin plate stays bright and clean—ready for immediate use on can 
manufacturing lines. HM Protection is built into the FERRO-PAK wrap with Cromwell's exclusive 
formula inhibitor. Here's how it works. FERRO-PAK Inhibitor Paper is soft and pliable. It wraps 
smoothly and easily around tin plate coils or sheets. In the event of moisture condensation or 
even direct contact with water, FERRO-PAK'S continuously emitted volatile, non-toxic vapors dis- 


‘ive into the moisture, rendering it instantly non-corrosive. Rust is inhibited before it can start! 


test FERRO-PAK ‘or yoursel 


4 — 
& (rom well lA paper company 
180 North Wabash Avenue - Chicago 1, Illinois 
DEarborn 2-6320 


* Flexible) * Bags * Sacks * Liners * ( 
cover or protect all types of products.) 
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FREEZE-DRIED steaks are removed from one 
of the Wilson & Co. processing chambers, 
and are checked by Arden Schacht of the 
meat firm, in company with a resident in- 
spector of the U. S. Army Veterinary Corps. 
Rations for the armed forces constitute an 
important market for all major freeze-drying 
firms. 


How Wilson & Co. Freeze-Dries Meats 


By SAMUEL C. TEASE 


Freeze-Dry Specialist, F. J. Stokes 


Corp.—Philadelphia 


Freeze-drying of meat products has 
definitely from the experi- 
mental to the commercially successful 
in the operation now being conducted 
at the Omaha, Neb., plant of Wilson 
& Co., Chicago, Il. 

Wilson, a pioneer in the U. S 
freeze-drying of meats, currently is 
processing shredded chicken and beef 
for stews and casseroles, plus rib-eye 
steak, boneless pork chop, chop suey 
cube steaks, Swiss steaks, pot roast of 
beef, hamburgers and shrimp. These 
are being distributed through private- 
label firms specializing in sales to hun- 
ters, fishermen, miners and other out- 


moved 


door users 

The company also is producing a 
3-oz. meat bar, for sale under its own 
label on a nation-wide basis 

And the firm is also turning Out con- 
siderable quantities of certain products 
for the U. S. armed forces. Quarter- 
master Food & Container Institute has 
indicated that quick-serve freeze-dried 
meals will undoubtedly replace a large 
percentage of present-day combat ra- 
tions, according to Wilson officials. 


Procedure is Efficient 

Meat and chicken is prepared for 
this operation at Omaha in much the 
usual fashion, except that all bone is 
eliminated and that the size of pieces 
is carefully controlled, varying from 
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3/8 x 3/8-in. to 1 x 1-in., depending 
on customers’ specifications. The ma- 
terial is then frozen on trays in the 
plant, at temperatures which do not 
exceed -10° F. and which assure full 
freezing before the drying procedure 
begins. 

[he trayed frozen items are loaded 
on to trucks, and the latter are rolled 
into one of the vacuum-chamber dry- 
ing units installed by F. J. Stokes Corp. 
The chamber door is locked shut, and 
the dehydration operation—which 
will take from 7 to 24 hours, depend- 
ing on the product—begins. 

During the processing, a vacuum is 
maintained in the chamber, the abso- 
lute pressure ranging from 100 to 750 
microns, again depending on the prod- 
uct. To produce the sublimation effect, 
the hollow shelves are heated by cir- 
culating methylcellusolve. The temper- 
ature at the time the methylcellusolve 
is introduced to the system will vary 
(again with the product). 


Moisture Withdrawal 

As the moisture in the food flashes 
from ice to vapor form, it must im- 
mediately be removed from around the 
product and from the chamber, to 
avoid possibility of building up un- 
desirable pressure. The vapor is there- 
fore swept out of the chamber by the 
air-stream produced by the continuous- 
evacuation pumping action, and travels 
into a large condenser directly behind 
the freeze-drying chamber. Here the 
moisture is frozen out (as ice) as it 
condenses on the large plates, which 
are chilled by circulation of liquid 


ammonia within. The non-condensible 
gases are swept along to the vacuum 
pumps. 

At the end of the drying cycle, ice 
is removed from the surface of the 
plates in one of two ways. In one, the 
condenser is closed off by shutting the 
16-inch valve between it and the drying 
chamber, vacuum in the condenser is 
broken by admission of steam, the ice 
is rapidly melted by penetration of 
the steam, and the water is drained off 
at the bottom of the condenser. The 
refrigerant, which expands under the 
effect of this heat, is allowed to relieve 
the increased pressure through a sys- 
tem of automatic pressure-relief valves. 

rhe alternate procedure is a hot-gas 
defrost. The cool ammonia in the 
plates is pumped out and hot ammonia 
(gas) is then introduced within the 
plates. This removes the ice from the 
outer condensing surfaces in large 
chunks. 


Foods Are Packaged Rapidly 

At the close of each drying cycle, 
the finished food product is wheeled 
at once into dehumidified packaging 
rooms, where it goes into one of a 
variety of containers. 

Some products are put into metal 
cans and drums, ranging from 20-oz. 
to 55-gal. capacity; all of these are 
flushed with nitrogen to control oxida- 
tion. The meat bar is wrapped in foil, 
with a paper slip-cover. 

The camper products, most of which 
are precooked as well as freeze-dried, 
are sold in small pouches, again with 
the oxygen replaced by nitrogen. The 





film used in the pouches varies with 
the product, and with the type of pro- 
tection required 


Past and Future 
Behind the Wilson operation is a 
great deal of research and experimen- 
tation. The company installed its first 
Stokes freeze-drying system ten years 
ago, and has been running them more 
or less continually ever since. Last 
December, their capacity was aug- 
mented by new Stokes units of larger 
size and greater productivity 
Thus the company is certain there is 
an important future in this interesting 
process. At the same time, there are 
problems to be overcome 
“The consumer needs a lot of educa- 
tion before she'll pay two times as 
much for a freeze-dried steak or chop 
as for the fresh meat,” points out L. R 
Siegel, manager of Wilson’s dehydrated 
foods department. “She will have to 
learn that the product has been trim- 
med to a no-waste basis, and that the 
per-serving price is therefore about 
equivalent to that of a non-processed 
steak with the usual bone, fat and 
shrinkage.” 
On the production side, Wilson 
Officials look for eventual lowering CONTROL PANEL for the new freeze-drying system made last December at the Wilson & Co. 
of the cost of equipment, speed-up of plant in Omaha, Nebraska. Pushing a button is Frank C. Dufek, division superintendent of 


processing time, reduction in labor ex manufacturing at Omaha. Equipment is by F. J. Stokes Corp. 


pense through elimination of much of 


the present monitoring required by 
critical procedures, and some day a 


continuous operation 


Quality Factors 

Two matters concerned with quality 
also remain to be reserved, some ob- 
servers feel. One is the stability of 
freeze-dried products under varying 
storage conditions. Wilson’s relatively 
long experience indicates that, except 
for discoloration from light if packed 
in transparent materials, its products 
store remarkably well, retaining both 
taste and texture appeal and nutritional 
values. More work is needed in this 
field, however, particularly as process- 
ing, modifications come into the pic 
ture 

The other is the problem of the in 
troduction of competitive packs of in 
ferior quality We are reluctant to 
place any but first-class foods on the 


market says Mr. Siegel. Since the 





average citizen knows so little about 
the new type products, however, there 
is the possibility that less-scrupulous 
firms might market poor-quality mer- 
chandise and thus destroy public con- 
fidence in the industry 

Ihe long-term outlook, however, is 
definitely promising. The present in- 
stitutional and remanufacturing mar 
kets will expand, Mr. Siegel believes, 
and the very small retail will grow to CONDENSER CHAMBERS and pumping systems for the new Stokes freeze-dryers. One of the 

. crucial factors in this type of dehydration is positive and rapid withdrawal of the moisture 

much greater proportions as soon as it sublimes (i.e., passes from solid to vapor form). 
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GRAB-LIFT TRUCK removes finished pallet as it emerges from palletizer. It is then moved into 


the warehouse. 


Twice the Production 
in Half the Space 


Improved materials handling reduces 
Libby’s work force by 160 in new meat plant 


A new canned meat plant on Chi 
cago’s south side in Illinois replaces 
floors 


Libby, 


the hodge-podge structure (5 
here, 8 floors there) that 
McNeill and Libby recently left 

In the new location some 14 acres 
are under roof. The one story plant, 
designed to save wherever possible on 
materials handling, has a capacity to 
pack 9 million cases a year. 

Other features 

1. A can manufacturing plant is 

in the same building. Six sizes of cans 
are supplied to the new meat plant and 
to seven other mid-West Libby opera- 
tions. 
2. Meat is purchased on specifica- 
tions. It is received daily in boned, 
trimmed and cooled form, and is de- 
livered direct to one of six production 
lines. 

The cost of the meat is more under 
this system. But there is considerable 
savings in plant movement over a 
system involving a central grinding 
and grading station and subsequent 
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delivery to the production lines 

3. Three types of cookers are avail- 
ible. Six FMC Corp. continuous cook- 
er-coolers are used to process the tins 
requiring a_ relatively short cook: 
vienna sausage, potted meats, tamales, 
spaghetti. Eight banks of vertical re- 
torts take the items for longer cook— 
principally the corn beef hash and 
the beef stew. Finally a series of agi- 
tating retorts are used for extra capac- 
ity whenever necessary. 

4. A new, efficient system of auto- 
matically palletizing cases is used. In 
normal operations, one man can run 
the palletizer, where 8 men would do 
it by hand. 

5. A grab-lift truck stacks cases in 
the warehouse four tiers high with no 
space used by pallets. 

From the sealer the cases are moved 
into a vertical Midnight compression 
unit. The machine on each of the 
eight lines raises filled cases, case-by- 
case, to ceiling height. The top case 
is moved off into a series of automat- 


ically controlled roller conveyors. This 
is the beginning of an elaborate Lam- 
son Corp. system. 

There are ten accumulating con- 
veyors in total. When all lines are in 
operation and all ten conveyors are 
in use, two Lamson palletizing ma- 
chines are kept running at full speed. 
The control mechanism of the ma- 
chine selects a conveyor that has ac- 
cumulated a pallet load, and moves 
just the right number of cases to the 
machine. A single operator pulls out 
any damaged cases and replaces them. 
The machine adjusts itself to the case 
size and the palletizing pattern, and 
builds up the pallet a tier at a time. 

The completed pallet is moved out 
of the machine on a belt to await a 
grab lift, battery-powered truck which 
stacks it in the warehouse. 

The system is versatile. Each of the 
two Lamson machines can build a 
pallet in one of three designs, depend- 
ing on what box size is coming 
through. It is efficient: when one ma- 
chine suffers a temporary breakdown, 
eight men are rushed in to build pal- 
lets. 

The capacity of the sausage opera- 
tion is 4,500 cases a day. It is the 
most extensive of the six major lines, 
requires the most room, though in 
volume it runs below the beef stew, 
corn beef hash and the spaghetti prod- 
ucts. 

Most of the equipment in the Libby 
plant was transferred from the former 
site. It is fitted into a floor space of 
404,000 sq. ft., where in the stock- 
yard location, 700,000 sq. ft. were 
available on several unhandy and un- 
even floors. The capacity of the old 
plant was 4,400,000 cases a year, and 
the new plant 8,930,000 cases. The 
warehouse can hold 1-million cases, 
which represents around 11% of the 
annual production capacity. 

The material handling system in the 
plant is efficient to the point where 
85% of the raw material received on 
any day is processed that day and 
ends up in cases in the warehouse. 
The production schedule is planned a 
week in advance. 

The biggest savings in the new plant 
is in material handling, which allows 
350 employees to handle the entire 
production in the plant where 500 
were required before. 

The plant will be able to can items 
not packed at the old plant. Accord- 
ing to Kenneth Dennis, head of can- 
ned meat sales, new items in the de- 
velopment stage may be produced in 
the plant. Other items now sold under 
the Libby label may be packed at the 
new plant. At the moment, the six 
major production lines and the one 
specialty line produce some 20 varie- 
ties of canned meats. 
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PICKLE PRODUCT which has proved a popular item with Rio Linda. 


BULK HANDLING, as in the photo above in which size-graded raw 
Glass container was supplied by Harzel-Atlas, closure by Crown 


cucumbers are being discharged into a curing tank, is one of the 
devices by which Rio Linda Food Products has grown and prospered 


Skillful Pickle Packing 


Processed food packers do not have 
to do a billion dollars worth of busi- 
ness a year to enjoy the benefits of ef- 
ficiency. A_ relatively opera- 
tion can develop progressive methods 
through research, and can utilize the 
best equipment, if its management is 
sufficiently alert and determined 

This was the reasoning of Curtis 
and Beatrice Lien, when they establish- 
ed Rio Linda Food Products, Inc., to 
put up pickles in glass in a small town 
near Sacramento, Calif. The road they 
have followed since that day in 1948 
has not been an easy one, but their 
business today is evidence that their 
point of view was sound, and that 
they have been successful in carrying 


small 


out their principles 


Bulk Handling 


Rio Linda was an early user of bulk 
bins for handling its cucumbers. Today 
its fresh stock is picked into baskets, 
but the latter are dumped into open- 
slatted bins in the fields. Growers then 
load the bins aboard flatbed trucks, 
with the aid of forks attached to their 
tractors, and the trucks make the run 
to the plant. The procedure not only 
is efficient, but it also avoids damage 
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to the cucumbers from sweating, and 
from picking up sack marks, according 
to company officials 

[his season Rio Linda is putting in- 
to operation new automatic dumping 
equipment, to replace the mechanized 
but manually-operated unit which han 
dled incoming bins in the past. Situated 
outside the plant, the dumper turns out 
the stock on to a belt, which in turn 
delivers to a shaker 
blower, part of the same unit, elimi- 
during the 


size-grader. A 


nates weeds and leaves 
operation 

The sized cucumbers are caught in 
mobile bulk bins designed by the 
Liens. As an accompanying picture 
shows, these units are of good size 
(they can hold up to 3,000 Ibs., al- 
though the usual load is one ton), are 
mounted on fork-lift pallets, have bot- 
toms which slant downward toward a 
hinged discharge end. The lift-truck 
operator picks up a loaded one with 
his truck, carries it to the farm of 70 
curing tanks (varying in capacity from 
2,000 to 5,000 gals.), elevates it above 
the lip of one of the tanks, and releases 
the hinged end with a triggering device 
so that the cucumbers cascade gently 
down into the vat. 


Cork & Seal Co. Label is of printed aluminum foil. 


in 1,500 Ton Plant 


Salt is also handled in bulk, being 
brought in in wooden bins from Leslie 
Salt Co. Rio Linda currently uses 
about 200 tons of salt a season, in 
curing and packing its 1,500 tons of 
raw materials. Regular checks of the 
density of the brine and of the texture 
of the stock are made—on a daily 
basis in the summer—and adjustments 
are made by adding salt and/or water 
as needed. Pickles will be held in 
storage a minimum of 90 days, but 
seldom more than seven months 
More Bulk Handling 

Fiberglas-lined mobile wooden tanks 
are used to transport stock from the 
curing and storage tanks to the various 
stations inside the plant. Lift trucks 
carry whole pickles in these vessels 
to the rewasher, and from there pick 
them up again in the tanks for removal 
to the Urschel slicer or direct to the 
packing lines. Sliced pickles also are 
caught in the fibreglas-lined units for 
transport to the packing stations. 

Brine is made 2,500 gals. at a time, 
from 200-grain vinegar furnished by 
Standard Brands, with added spices, 
Spreckels liquid sugar and other in- 
gredients as required by the product 
being packed out. The brine is fre- 


CANNER/PACKER for September, 1961 





quently tested in the company labora 
tory, and is handled with stainless steel 
pumps and plastic hoses 

Finished items are delivered by lift- 
truck to the storage area. The latter is 
roofed and enclosed, with protective 
plastic covers over the doorways, and 
it is kept dark because experience has 
shown that this procedure discourages 


U-shaped packing line has been set 
up, which moves containers by belt and 
cable to the filling stations, the briner, 
the closing equipment, the washer and 
the automatic labeler. Filling, however, 
is still by hand 

4 mechanized line also is provided 
for packing pickles in gallon cans, for 
the institutional trade 


some 300% from 1940 to 1960, the 
West Coast supplies only 15% (5 to 6 
million cases per year) of the national 
pack 

The national total which has been 
hovering around 40 million cases for 
five years, shows the response of con- 
sumers to modern glass packages and 
an intensive promotion campaign by 


flies 


Mechanized Packing Operations 

As other pictures indicate, Curtis 
Lien has sought to utilize mechanical 
aids wherever possible in his proce 


dures ure 


MECHANIZATION includes preparation as well as packing. Pickles 
ore sliced automatically by this Urschel equipment, then move to- 
ward camera on stainless steel woven belt. Inspector is at left. 


nace CN 
AFTER CAPPING AND WASHING, filled jars move by cable conveyor 
to Biner-Ellison automatic labeler, after which woman worker at 
right hand-packs the finished product into fibre shipping cases. 
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Reo Linda’s business has been a sig- 
nificant factor in the West Coast pickle 
industry. While the national pack fig- 


s show a phenomenal increase of 


the pickle industry. 


The National Market While pickles are largely a con- 


sumer item, Mr. Lien has followed the 
national trend of catering to the spe- 
cial requirements of the institutional 
market 


PACKING JARS is still largely a hand operation. Stock is dipped 
from fibreglas-lined mobile tank, right, onto stainless steel packing 
tables for manual filling. Resina capper is in background. 


Pd 


ROBERT NAKAYAMA, food technologist, runs one of the eight or ten 
acidity tests made every shift. A laboratory for research and 
quality control is an essential to success, owner Lien believes. 
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White Cap research and development people are 
now completing their move into new quarters in 
Continental’s great new Packaging Research and 
Development Center in Chicago. 

The news, here, is interesting on two counts. 

First, the considerable enlargement and improve- 
ment of equipment in the new quarters is notable. 

But perhaps even more important is the new 
close contact with all the far-ranging package re- 
search activities now under the same roof. Here, 
the quest for progress is proceeding on many fronts 
and is probing far into the future. Through White 
Cap, the benefits of these far-reaching activities 
can now be brought to bear more easily than ever 
on the problems of closure users. 





With these new facilities and new combinations 
at work, White Cap “R & D” promises a greater 
contribution than ever. In its work, every one of 
the packer’s problems of glass-pack production and 
protection, of package convenience and appear- 
ance, is under the continuous and wide-ranging 
scrutiny of an organization admirably manned and 
equipped to do the job. 

There is justifiable pride in the past, here. But the 
emphasis is on today and tomorrow—and on building 
more and more reasons for the close ties between this 
company and the glass packers. 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL E CAN COMPANY 
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BETWEEN SHIFTS the new chicken cannery in Nacogdoches, Texas looks like this—tiled floors 
and walls, air-conditioned for employee equipment, modern preparation and processing 


equipment. Buffalo grinder in foreground is used for salad-style pack 
Although the headquarters of H. I 


Hunt's oil operations are in Dallas, 
where his top executives direct his 
r e varied interests, the plant was located 
H. L i Hunt Adds Texas Chicken about 200 miles east. The town is a 
bd | soultry raising area and opening of 
pou 8 I g 
e the factory will cause more poultry to 
Cannery to Food Enterprises be raised there. Nacogdoches is large 
enough to provide the plant with labor 
and utilities and small enough so that 
it is welcomed, as a major boon to its 
economy. City fathers, chamber of 
Co. of Dallas, plans commerce officials and townspeople 
rogram of expanding its “Pa- flocked to the formal opening of the 
ood products line into one of new plant despite a misty, Ate 


By IRWIN FRANK 


jor food processing and distrib- 
ood processing and dist day that East Texas sees so seldom 


H. L. Hunt Parade Products Co iti firn n the nation. The expan- 
From Nacogdoches it is nearly the 


Dallas, Texas, in November opened sion is taking part on various levels 
same distance to two major metropoli- 
modern chicken processing plant in Z 
~» tan sections of Texas: the Ft. Worth- 
the East Texas city of Nacogdoches say that the chicken processing plant 
: . Dallas and the Houston-Galveston 
yeginning, not the end, of the 


ind in several citiés. Company officials 


The opening of the plant is just one s the 
; However the nearest city is Shreveport, 


of the steps the firm, a division of the expansion oO Parade Products * 
La., 120 miles East 


Expansion Space Available 


The 25-acre site upon which the 
plant is located is about four miles 
from downtown Nacogdoches. There's 
plenty of room for expansion. The 
structure is of red brick with a con- 
temporary facade. The building covers 
about 30,000 square feet, is one story, 
and a paved parking lot is provided 
for employees and visitors. Offices, 
the employee lunch room and the 
production area are air conditioned 
Showers and lockers are provided for 
workers 

Other features of the building in- 
clude a laboratory for quality control 
and new product development, a walk- 
in freezer with a capacity of 350,000 
pounds, and a warehouse for storage of 
canned products. Both truck and rail 


STEAM-JACKETED KETTLES by Lee are seen 
in upper view here. Door at right opens on 
to stainless steel thawing tanks. 


COOKED CHICKENS pass down Midwest de- 
jointing table (lower photo) en rovte to 
grading and packing tables in background 
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connections provide supply routes, and 
the firm has its own fleet of trucks 
carrying the Parade symbol. 

Products of the new plant include 
chicken broth, chopped chicken giblets 
in broth, white meat chicken, boned 
chicken and salad style chicken. Other 
Parade products include four varities 
of salted nuts, smooth and crunchy 
peanut butter, pork and beans, honey, 
loose-frozen hash brown and french 
fried potatoes and multi-vitamins. 
The “Saxet” line (“Saxet” is “Texas” 
spelled backwards) consists of canned 
black-eye peas, pork and beans, early 
June peas, barbecue beans, green and 
white lima beans and other products 


Chicken is Precooked 

[he frozen chicken is taken from 
refrigerated storage and placed in six 
defrosting vats which hold about 2,000 
pounds of product each. Cold water 
runs over the chicken for from four to 
four and a half hours until it is thawed 
From the vats the fowl goes into five 
Lee steam-jacketed kettles, where it 
is pre-cooked for one to one and a half 
hours. Each of the cookers is of 500- 
gallon capacity and can handle up to 
700 pounds. The length of the cook 
depends on the size of the chickens. 

When the pre-processing is finished, 
the poultry is brought by stainless steel 
carts to three 36-foot long stainless 
steel dejointing tables in the center of 
the production room. The units, made 
by Midwest Conveyor Co., are 36 
inches wide and have a 14-inch Good- 
year white rubber belt running down 
the middle to carry the product to the 
women who take the meat from the 
bones. Detecto scales are used for 
weighing boned dark and white meat 
used in some of the products. 

Before the meat is packed into cans, 
it goes to the grading and inspection 
table, also made by Midwest, where 
women cut it into proper size, grade it 
and mix it. It is then carried by the 
rubber conveyor belt to the packing 
table where it is placed in cans and the 
correct amount of broth is added by an 
electro proportioner made by Eco 
Engineering Co. of Newark, N. J. The 
cans are sealed by an American Can 
Co. 00-6 vacuum closing machine. 


Vertical Retorts Used 

Then the containers go through an 
H. D. Laughlin and Sons, Inc., can 
washer and are placed in one of five 
retorts. Plans call for the addition of 
three more retorts. Each retort is capa- 
ble of handling 2,500 six-ounce cans. 
The cans are processed for 55 to 70 
minutes at 252°F. The cook is regu- 
lated by American Pressure Control 
and Taylor instruments. 

Other equipment used by the firm 
includes a Dudley can unscrambler, 
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FILLED CANS come 
past Eco Electro- 
proportioner, with 
which broth is add- 
ed, and then to Can- 
co vacuum closing 
machine. Finished 
pack is then retorted. 


and Burt labeler and case-packer. An 
A-B-C case sealer also is used. The 
plant has one Lee Metal Products 
Company holding tank for broth and 
its capacity is 855 gallons. A Buffalo 
meat grinder is used for making salad 


style chicken. The boiler room has 
two 100-hp. fully automatic York- 
Shipley natural gas boilers. 

The plant turns out about 1,000 
cases (24 cans per case) of products 
in eight hours. 


A few words about Mr. Hunt and his plans 


4 man many consider the richest 
person in the world is expanding his 
food company with the same vigor 
and daring he used in making his oil 
company one of the major producers 
in the world. 

But Haroldson Lafarette Hunt, 71, 
of Dallas, Tex. is not expanding pro- 
duction of his H. L. Hunt Products Co. 
just to make more money for himself. 
He needs a product which can benefit 
from the tremendous advertising value 
he feels is available from a political- 
religious program carried by more 
than 140 radio stations throughout the 
nation. The program, “Life Line,” 
spreads a_ politically conservative 
philosophy in which Mr. Hunt strong- 
ly believes, and combats what the pro- 
grams call the “mistaken” enemies 
of freedom. The program is also 
dedicated to fighting socialism. 

Life Line is a religious and patriotic 
educational organization in Washing- 
ton, D. C., which features Wayne 
Poucher as its commentator. 

H. L. Hunt is interested in the pro- 
gram and has sponsored it on some 
stations. He feels he can benefit by ex- 
panding his food products line and 
using the program to help sell its pro- 
ducts. And a nation-wide food pro- 
duct line was what he decided upon. 
It should be made clear that he does 
not own Life Line—he just backs it 
with all his energy and some of his 
money. 


Estimates of Mr. Hunt’s fortunes 
have varied from $400 million to $2 
billion. And his weekly income is said 
to be from $1 million before taxes to 
$1 million after taxes. He and his sons 
have business interests in 15 or 20 
States as well as Canada, Africa and 
the Middle East. They are in oil, cot- 
ton, timber, cattle, peacn groves, real 
estate and one of the sons, Lamar, 
owns the Dallas franchise in the new 
American Football League. 

H. C. Hunt was born in Vandalia, 
Ill., the son of a large-scale farmer 
and grain speculator. His formal edu- 


cation stopped in the fifth grade and he 
spent several years working as a farm 
hand, cowboy and lumberjack. In Ar- 
kansas he began to taste wealth, trad- 
ing in cotton land and parlaying his 
speculation into 20,000 acres. 

In the panic of 1921 his land be- 
came worthless and he began trading 
in oil land. 

Within several years he had oil 
properties worth some $600,000. In 
1930 he headed for East Texas where 
he bought 4,000 acres of land which 
turned out to be the greatest oil field 
discovered in the world up to that time. 
From that point on his oil operations 
and other business interests kept grow- 
ing. 

His Life Line interest is not his 
only entry into the field of politics 
and public affairs. It is estimated that 
several years ago he spent $3,500,000 
promoting “Facts Forum,” a series of 
radio discussion programs which be- 
came hotly controversial. 

He backed Sen. Lyndon B. Johnson 
of Texas for the Democratic presiden- 
tial nomination and when the senator 
was nominated for the vice presiden- 
tial slot Mr. Hunt continued his sup- 
port of the Texan. 

In the food field, Mr. Hunt’s plans 
are for packing and marketing for the 
national market. He has already pur- 
chased canning plants in Jacksonville 
and Alto, Texas, for the production 
of canned vegetables. He has put his 
new poultry processing plant, described 
in this article, into operation. In Dal- 
las, he has plans for the building of a 
multi-million-dollar frozen food and 
bakery plant. 

If he is as successful in this venture 
as he has been in business in the past, 
his food line will achieve its national 
distribution next year, as his officials 
predict, and more and more plants will 
be opened. He has the money to back 
the operation, the staff to carry out 
the expansion, and his own very in- 
tense reasons for wanting “Parade” 
products in every city in the country. 
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CANNED FOODS 


Early Packs in 1961 
Run Ahead of 1960 


Can shipments: U.S 
and private can makers delivered 983 
thousand tons of cans for food prod- 
ucts in the first five months of 1961, 
against 956 thousand in the ‘same 
portion of 1960. The 1961 tonnage 
showed gains in containers for vege- 
tables, milk, meat and poultry, sea- 
food, lard and _ shortening, 
soup and miscellaneous. Deliveries for 
fruits, special dairy 
baby foods were down. Shipments to 


commercial 


cottee, 
products and 


pet food canners (not included in the 
totals above) also were smaller in 
1961. 


Completed packs: Announced 
1961 packs compare with 1960 as 
follows, in thousands of actual cases 
(source shown after item) 

Item ¢ 
Calif. asparag cle 

White 

Green 
Cait herries cls 

Sweet 301 182 

QMC 1960 procurement: U.S 
Military Subsistence Supply Agency, 
in the 12 months ending June 30, 


CROPS/PACKS/ MARKETS /PRICES 


1961, purchased from canners 2,150, 
000 24/2% cases of canned fruits, 
6,025,00 24/2 cases of canned vege- 
tables, and 2,385,000 24/2 cases of 


canned yuices 


Apple juice: The U. S. 1960-61 
pack of apple juice in cans and bottles 
compared with the 1959-60 output as 
follows, according to NCA (thousands 
of actual cases) 
lter 
BY CONTAINER 
G : 
BY AREA 
Penna.-Va 
M 


" 


TOTALS ( 2 
24/2 cans, the com- 
packs were 6,558 thousand 
1959-60, and 6,236 thou- 


On the basis of 
bined 
cases in 
sands in 1960-61 

Olive oil: U.S. imports in calendar 
year 1960 totaled 25,564 short tons 
of edible grade olive oil, down from 
26,954 tons in 1959 and 26,632 tons 
in 1958. Of the 1960 total, Spain 
supplied 16,996 tons, Italy 7,117 tons, 
and Argentina, France, Greece, Portu- 
gal and Tunisia the remaining 1,391 


tons 


GLASSED FOODS 


Total U. S. Pack 
Continues to Gain 

Tomato products: With 1961 U.S 
processing tomato acreage at 309,600 
acres, up 10% from 1960, the land 
is there for a larger glassed tomato 
product pack than last season’s. Cool 
weather, however, has so far made it 
difficult to judge how big the harvest 
will be 


Honey: U.S. honey-bee colonies in 
1961 number 2% more than in 1960, 
suggesting the possibility of a slightly 
larger pack. However, weather condi- 
tions have been perhaps less favorable 
than those of 1960, which may more 
than cancel out the larger work force. 


Containers: In the first five months 
of 1961, narrow-neck food container 
shipments have been 5,713,000 gross, 
up from 6,353,000 in 1961. Similarly, 
wide-mouth food container deliveries 
have been 17,610,000 gross, up from 
17,190,000 gross, according to USD 


Peanut butter: Through June, says 
USDA, peanut butter makers have 
used 286,978,000 Ibs. of the 1960 





banish labeling 
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Put the Burt Non-Stop Labeler on the 
job. No more shutdowns every few min- 
utes to re-load labels. Burt has a dual 
label feed. That means you can replace 
labels without interrupting the Burt's 
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money. Get a Burt! 


BURT MACHINE COMPANY 


401 East Oliver Street 
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U.S. peanut supply, compared with 
useage of 341,304,000 Ibs. in the like 
period of 1959-60. 


BRINED FOODS 


Calif. Cherry Pack 
Up—ttalian Down 

California packed 11,696 short tons 
of brined cherries in 1961, according 
to CLC; the output is slightly above 
the 11,240 tons of 1960... FAS says 
that Italy’s 1961 brined cherry pack 
is about 13,000 short tons, down from 
the 15,000 of 1960. 


DRY FOODS 


Nut and Vegetable 
Outlooks Are Varied 


Beans and peas: U.S. 1961 pro- 
duction of dry edible beans is esti- 
mated by USDA at 17,126,000 bags 
(100-lb., cleaned), slightly below the 
17,912,000 bags reported for 1960. 
The U.S. pack of dry field peas is 
reported at 3,578,000 bags in 1961, 
a little above the 3,241,000 bags of 
last year. 


Nuts: World production of peanuts 
in 1960 is now estimated by FAS at 
14.9 million unshelled tons, 89% above 
1959, but still 3% short of the 15.3 
million-ton record output of 1958. 
The shelled almond output in five 
foreign nations is forecast at 114,500 
tons in 1961, far above the 51,200 
tons of 1960 and also above the for- 
mer record pack of 1959 of 102,000 
tons. The U.S. shelled pack is ex- 
pected to be about 35,000 tons in 
1961, against 26,000 in 1960 and 
41,400 in 1959... The filbert harvest 
in three foreign lands is expected to 
run about 141,000 unshelled tons in 
1961, up from 124,500 tons in 1960 
but below the 163,000 of 1959. The 
U.S. crop in Washington-Oregon looks 
like about 10,600 tons in 1961, against 
9,000 in 1960 and 10,100 in 1959... 
India’s 1961 cashew nut estimate has 
been reduced to 67,000 short tons, 
below the 80,000 tons of 1960 and the 
73,000 of 1959. 

Calif. peppers: California growers 
of chili and paprika peppers for dry- 
ing have cut their acreage from 4,500 
acres in 1960 to 3,500 in 1961. The 
main reduction is in Mexican types, 
rather than in California chili or sweet 
California paprika. 


FROZEN FOODS 


Early Fruit and Vegetable 

Packs Show Little Change 
Citrus: Florida production of froz- 

en citrus concentrates to the first of 
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June from the start of the season on 
Nov. | has been as follows in the last 
two seasons, according to Fla. Can- 
ners Assn. (figures in thousands of 
gals.): 

Item 1959-60 1960-61 
Orange 74,805 78,181 
Grapefruit 1,611 3,798 
Blend 227 231 
Tangerine 320 1,225 


Asparagus: California’s frozen as- 
paragus pack is reported by CFA 
as 13,741,786 lbs. in 1961, little above 
12,660,249 lIbs., packed in 1960, but 
still below the 1956 record pack of 
14,397,089 Ibs. 


Strawberries: Through July, deli- 
veries to processors in certain U.S. 
states in 1961 have compared with 
1960 as follows (thousands of Ibs.), 
according to USDA: 


State 1960 1961 
Washington 36,130 39,669 
Oregon 68,076 64,129 
California 41,154 43,350 
Michigan 11,240 7,404 
Tennessee 12,000 13,000 
Kentucky 1,996 

Arkansas 5,173 

Louisiana 508 


TOTALS 176,277 

The frozen strawberry pack of 1960 
was 229 million lbs., down from 248 
millions in 1959. The decrease in 1960 
was mostly on the West Coast. 


POTATOES 
YOUR 
MEAT? 


Then make them 
profitable with 


Robins 


Frozen, canned or dehydrated—no matter 
how you process potatoes Robins equipment 
has a way with them. For instance, one way 
Robins makes your operations more efficient 
and profitable is in the peeling operations. 
Robins offers 3 types of potato and 
vegetable peelers. The Steam Peeler, the 
Caustic Peeler and the Abrasive Peeler—all 
designed to give top production with a 
minimum of waste and long service life with 
a minimum of maintenance. 


One machine or a complete, integrated line, 
whatever you need, Robins has 105 years of 
experience to assure you of more equipment 
for your dollar. 


Write or call today for a catalog or 
immediate service. 


AK Robins 


* 





AND CO, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street, Baltimore 2, Md. 


Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
tainers, as of the first of the month in- 
dicated. Data compiled from latest avail- 
able price lists of individual packers. Dis- 
tricts as follows: 

ATLANTIC (Atl.) — Me., N. H., Vt., 
Mass., Conn., N. Y., N. J., Penna. 
Md., Del., Va. 

SOUTH (S.) —N. C., S. C., Ga., Fla. 
Ky., Tenn., Ala., Miss., Mo., Ark., Ia. 
Okila., Tex., P. R. 

MIDWEST (M.)—Ohio, Ind., Ill., Mich., 
Wis., Minn., Iowa, S. D., Neb., Kans. 
WEST (W.)—Alaska, Ariz., Calif, 

Colo., Hawaii, Ida., Mont., N. M., 

Ore., Utah, Wash., Wyo. 

Prices are in dollars and cents, with 
the dollar omitted when the range covers 
more than one dollar. When the range is 
2 dollars or more, the prices are aver- 


ged. 
$1.75 to $1.95 is written 1.75-9 
$1.75 to $2.95 is written .75-2.9 
$1.75 to $3.95 is averaged 2.9 


CANNED FRUITS 


July 1, 1961 August 1, 1961 
—303—- —10— —303— —!10— 


Apples, sliced 
Atl 11.00 11.00 


Wes 1.90 10.50 1.90 10.50 
Applesauce, foncy 
Atl 1.30-40 
Wes. 1.55 
icots, ch. hives 

Wee 2.05 11.70 .95-2.05 11.15-70 
Cherries—Red Tort Pitted, woter 
Ar 2.25 1 2.10-25 13.75 
Mid 2.60 - 2.10-25 14.00 
Wes 2.30 2.22-35 13.25-75 
Cherries—Sweet Unpitted, Ch. 
dork 3.42% 20.00 3.57% 20.70 
light 3.30-42'4 19.00-25 3.30 19.00-25 
Citrus—Grapefruit (303 & 46 oz.) fcy. swind 

1.90 9.50 


8.00-25 1.30-45 .75-8.00 
75-9.25 1.62-70 9.50 


1.60-70 9.50 


So 
_ Salod = & 46 ot.) fcy. swind 
2.50 2.50 


| oo -— 300) fcy. puree 

Atl 10.50 1.75 10.50 
Figs 

Wes. 2.52% 13.45 2.52% 13.45 
Fruit Cocktail, choice 
Wes 2.12% 
Fruits For Solads, fcy 
Wes 2.80 16.75 3.25 16.75 
Olives, Ripe (No. 1 Tall) Wes 

'9 2.90 18.10 2.90 18.10 
ex. Ig 3.25 19.00 3.25 19.00 
Peaches—Clingstone, Wes. ch 

slice 1.66-85 9.50 9.50 
hivs 1.72-85 9.50 9.50 
Peaches—Freestone, ch. hivs. Elb 

mid 2.85 10.50 2.85 10.50 
Wes 10.25 10.25 
Pears, ch. hiv 

mid 12.00 2.30 13.00 
Wes 12.60 2.25 12.60 
Pineapple (No fey 

Slice 3.47% 15.00 3.42\%4-47' 15.00 
Chak 3.32% 14.50 3.32% 14.50 
Cr. hes 2.80 11.90 2.80 4.90 
Plums—Purple, ch 

Wes 2.07 %-10 11.25 2.10 11.25 


11.40 2.00-12% 10.75-90 


CANNED VEGETABLES 


july 1, 1961 August 1, 1961 
—303—-  —!10— —303— —I10— 
Asparagus (No a fey. Ig. green 
Atl 3.7 12.25 3.75-80 15.75 
Mid 3 a5 14.00 3.75 15.00 
Wes 3.75 3.75-85 
Asparogus. White 
Wes 3.75-85 
. fey. small 
14.00 2.10 .50-13.00 
13.75-15.00 2.00-10 12.00-25 
cut (Wes. B. L.) 
8.50 
8.00 
9.00-50 1 
10.50 .90- 
cut 
9.00 
10.00 


3.75-85 


July 1, 1961 August 1, 1961 
—w0}—- —10—- —30— —!10— 
Beets, fcy. sliced 
Atl 1.30-40 6.50 1.30 6.50 
Mid 1.20-25 6.25-50 1.25 6.25 
Wes 1.47 6.45 1.52% 7.00 
Carrots, fcy. diced 
Atl 1.10 6.25-30 1.00-20 6.20-30 
Mid. 1.15-25 6.25-50 1.20 6.25 
Corn-Golden, Cream & Kernel, fcy. 
Atl 1.80 9.25-50 1.65 9%.25-50 
Mid 1.55-65 9.00-50 1.60-70 9.50-70 
Wes. 1.72%-77% 1.72'%o-77 V2 
Corn-White, Cream & Kernel, fry. 
Atl 1.70 9.25 1.70 9.25 
Peas, Green (No. 2 sieve), fcy. early 
Atl 75-2.05 11.75 2.05 11.75 
Mid 2.00 12.00 2.00 12.00 
Peas, Green (No. 2 sieve), fcy. sweet 
Atl 1.55 .75-9.00 2.00-07', 10.62% 
Mid 2.00 12.00 2.00 12.00 
Wes 1.55 9.40 1.75 9.40 
Peas, Blackeye (No. 300) fey. 
So 1.25 7.50 1.25 7.50 
Pimientos (4-oz.) whole, So. 
tin 1.65 1.65 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.) fcy. hvy. syrup whole 
Atl 1.50-65 9.50 1.65 9.50 
So 2.75 10.00 2.75 10.00 
Potatoes, Sweet (No. 3-Vac.) fcy. vacuum whole 
Atl 2.30 
Potatoes, White, fcy. whole tiny 
Atl 1.05 6.25 1.10 é. 
So 1.25 9.00 1.25 9 
Pumpkin (No. 2%), 
Atl 1.55-60 1.55-60 5.50- 
Mid 1.60-65 .50- 5.50- 
Wes 1.60 “ 1.60 5 
Spinach, fcy 
Atl 1.40 .00- 1.40 7. 
So 1.20 5.35 1.15-20 5.50- 
Wes. 1.17%)-32% 85-5.30 1.10-17% .85-5. 
Other Green, So. fcy 
Trnp 95 4.40 92%, 
mstd 95 4.40 92% 
Saverkraut, fcy 
Atl 1.27% 5.75 1.27%, 
Mid 1.27%4-30 5.85 1.27%,-30 
Tomatoes, Ex. Std . fey.) 
Atl 1.60 
Mid 1.50-65 
Wes 1.75 
Tomate Catsup—tTin, fry. 
Atl 10.50-75 
Mid 75-11.00 
Wes 11.00-90 
Tomato Paste (6 oz.) 26% 
Atl 10.85 
Mid 14.00 
Wes 1.12% 14.00 1.12% 
Tomote Puree (No. 21) fcy. 1.045 (Wes. 
Atl 2.37% 7.50 2.37% 
Mid 50-7.00 
Wes 1.75 8.50 1.75 
Tomate Souce (8-oz.) fry 
Atl 11.00 
Wes 82% 8.90 
Mixed —— fey. Peas-Corrots 
Atl 1.60 7.50 1.65 
Mid 1.65 9.75 1.65 
Wes 1.62 9.00 1.62 
Mixed Vegetables, Succotash, fry 
Atl 2.05 10.37% 2.05 
Mid 1.75 9.75 1.75 
Mixed —— other 
Atl 55-75 9.75 1.55-75 
Wes 1.45 7.75 1.45 


FROZEN VEGETABLES 


(Retail per doz.) 
(Inst. per ib.) 
(Grade A) 
July 1, 1961 August 1, 1961 
—Retail— —Insti.— —Retail— —Insti 
Asparagus—Jumbo, 10-0z., 40-oz. 
Atl 4.40 . 
Wes 4.07 ‘ 4.07 
Beons, Fdhk, Limo—10-oz., 
Atl 2.30-59 
Wes 1.85-87 
Beans, Baby Lima—1!0-oz., 
Atl 2.30-59 
Wes 


. Cut. 9-oz ‘ 


, ltelian—9-oz., 40-oz. 
Atl 2 = 
Wes 1 21 
Broccoli—10-oz., a -oz., Spears 
Atl 2.4 -22 . 
Wes 1 +4 18 1.85 .17-.19 


—Retail— —Insti.— —Retail-— —Insti.— 
July 1, 1961 August 1, 1961 

Brussels Sprovts—10-oz., 32- =. 
Wes. 2.27 27". 2.27-95 .27-.32 
Carrots—50= 
Atl. .08 .08 
Wes. .06 -06 
Cauliflower—10-0z., 32-02. 
Atl. 2.55 .20% 2.55 19 
Wes 1.77-85 17% 1.77-85 17 
Corn Cut—10-0z., 40-02. 
Atl 1.75-99 21 1.99 16% 
Wes. 1.60-65 19 = 1.50-65 .161/-.21 
Corn, Cob—2-ear, 12-ear 
Mid. 2.60 2.60 
Wes. 1.80 1.80 
Kale—10-oz., by oz 
Atl. 63 1.63 
Mixed weguehien~t0- oz., 40-oz. 
Atl. -75-2.05 -21 .75-2.05 
Mid. 1.75 .21 1.75 
Wes. 1.60-70 19 1.65-70 
Okra—10-0z., 40-02. 
Atl. 1.80 22 1.80 
Peas, Blackeye—10-oz 
Wes. 1.82% 
Peas, Green—10-oz., 40-oz. 
Atl. 1.55-69 .20 1.79 .20 
Mid. 1.37 %-40 164%, 1.37%2-40 .16% 
Wes. 1.45 16 1.50-55 .17-.18 
Peas & Carrots—10-oz., 40-oz. 
Mid. 1.17% .16 1.17% 16 
Wes. 1.30 15 1.35-50 .14-.16 
es eer oz., 40-oz. Ati. 
s we Be 65- 79 19 1.65-79 19 
Ba 1.52 1.52 
puffs 1.63 1.63 
Potatoes—9-oz., 40-oz. 
r F 1.40 1.40 
shred 1.15 d 1.15 .07 V2 
Pumpkin & Squash—12- 
Atl. 1.63 
Wes. 1.30 
Spinach—10-oz., 48-oz., 
So 1.78 


1.822 


1.63 12 
00-30 .07'/2-.08 
1.78 09, 
Wes. 1.20-25 1.10-25 .08,-.09 
Spinoch—10-oz., 40-oz., 
So. 1.70 ‘ 1.70 09%, 
Wes. 1.20 10-1.20 08 
Succotash—10-oz., 

-95- 2.25 .21 
Wes - 1.75-77 20 


FROZEN FRUITS 


July 1, 1961 August 1, 1961 
—Retail— —Insti.— —Retoil— —Insti.— 
Apples (302 sliced) 
Atl. 12% 12% 
So. 13 13 
Apricots (30 Pitted) 
Wes. 14 14 
Cherries, Red (302 Pitted) 
21 
, Sweet (302%) 
26 26 
Grapes and Pulp (442) 
12% 12% 
Sen Freestone (12-0z., 302 sliced) 
Atl. 2.58 18 2.58 18 
We 2.25 13% 2.25 13% 
Blackberries = oz., 30% sliced) 
Wes. 50 17-172 1.50 .17-.17%%4 
Blueberries (12: oz., 302) 
Atl 3.29 21-.25 3.29 .21-.25 
Mid 27 27% 
Boysenberries : 302) 
Wes. 2.25 13% 2.25 13% 
Raspberries, Black (10-oz., 302) 
Atl. 2.90 32 2.90 32 
Wes. 32 32 
Raspberries, rw Bg -oz., 302) 
Atl 2.4 26 2.40 26 
Mid. 2. 20 
Wes. 85-2.25 21-.22 
Strawberries (10-oz., s!., 3022 whi.) 
Atl. 2.30-56 24 2.30 24 
Wes. 85-2.25 18-.20 2.05 .20 
Mixed Fruits (12-oz.) 
Wes. 2.85 2.85 


2.20 
2.25 .204%2-.21 


FROZEN JUICES 


(Retail per doz. 6 oz.) 
(Inst. per doz. 32 oz.) 
July 1, 1961 August 1, 1961 
—Retail— —Insti.— —Retai|— —Insti.— 
Grapefruit 
So 1.00 5.00 1.15 6.00 
Lemon 
Wes. , -96 
Lemonade 
So 
96 
95 
5.00 1.00 5.00 


. 8.65 1.75-80 9.25 
1.99 8.65 1.99 8.65 
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For Reliability me cify LLOY WIRE BELT COMPANY product 


...OVER 3000 
CONVEYOR USERS 
IN THE WEST DO! 


PPPEEIIIID AAR AEA? 


1400'F. Temperature Variation...8 times per day! 


This 400-foot conveyor belt was specially designed by Alloy Wire 
Belt Company for one of the Pacific Coast’s largest bottle manu- 
facturers. Resisting temperatures up to 1500 degrees F. at the input, 
it cools to room temperature at the output eight times per day! 
One hour and twenty minutes of straight travel is required from 
the molding furnace to the unloading weir, where 36 sparkling new 
bottles are delivered per minute. 

Such a large, versatile belt requires strict adherence to engi- 
neering specifications. Combining properties of great tensile strength 
at elevated temperatures, resistance to embrittlement, long life and 
good rupture strength, this belt presents a surface as smooth as the 
glass container it carries. 

An Alloy Wire Belt can be precisely fabricated for any con- 
veyor system, large or small, standard or under extreme conditions 
of load, corrosion and temperature. 

Because Alloy Wire Belt Company engineers are design and 
fabricating specialists, you are assured of complete belt reliability 
and durability. In addition, faster, more dependable delivery at 
lower costs is a certainty; Alloy Wire Belt Company is the only 

\, conveyor belt specialist with Pacific Coast Headquarters. 


¥ 


Flat wire taFlo 


or round wire 
fabricated to 


specifications 


ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 44-1155 
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/) WESTERN CANNER/ PACKER NEWS 


“Dear Company .....” 


By STAFF MEMBERS 
Calif. Packing Corp. 


HEY COME from Winooski, Ver- 
mont, from Switzer, Kentucky, 
from Mishawaka, Indiana, from 

Weatherford, Texas. They come from 
Cleveland and Memphis and New 
Orleans. They are addressed to “Cali- 
fornia Packing Corporation” or to 
“Del Monte” or to “Tomato Catsup” 
or even, in one instance, to “Del 
Monte Brand Quality, 24 No. 303 
Cans.” Their salutations read “Dear 
Sir” or “Dear Company’ or “To 
Whom It May Concern” or just 
“Hello Everyone!” They number in 
the hundreds every year. 

These are the letters which arrive 
daily in public relations on the fifth 
floor of Calpak’s San Francisco Office 
—letters from housewives, from school 
children, from aspiring Himalayan 
explorers, from octogenarians with a 
fondness for “Del Monte” seeded 
muscat raisins. Letters from every 
corner of the country, from many 
lands abroad 

Actually, the letters handled by 
public relations are but a fraction of 
the thousands of pieces of mail which 
Calpak’s mailing unit receives and pro- 
cesses every day. Calpak, of course, 
receives a daily avalanche of business 
mail from its divisions, sales offices, 
brokers, suppliers, wholesale customers 
and others, all of which is classified 
and forwarded to the departments 
concerned. Public relations receives its 
share of such mail, letters concerned 
with its various functions: Would Cal- 
pak care to enter a float in our city’s 
centennial parade? Would it be possible 
for one of your executives to address 
our Kiwanis luncheon meeting some- 
time this May? Would you kindly ar- 
range for a delegation of touring 
German canners to visit your pickle 
processing operations? Could Calpak 
be persuaded to act as sponsor for a 
youth organization? 


Many Types of Letters 


Over and above such institutional 
mail, however, Calpak also receives 
thousands of letters yearly from in- 
dividual members of the general 
public. These are routed to the depart- 
ment most able to answer them ef- 
fectively. Those which pose legal prob- 


lems, for example, are sent to legal, 
those seeking information on job op- 
portunities to personnel. Complaints 
—and Calpak, like any large manu- 
facturer whose products are bought 
by millions of consumers, does receive 
complaints—are sent for reply to 
quality control, the department best 
equipped to weigh their validity and 
take any steps necessary to correct 
unfavorable conditions called to the 
company’s attention in this manner. 
The letters from individuals which 
wind up in public relations are those 
which, in one sense, might be termed 
the “leftovers’—letters which defy 
classification in any category other 
than Calpak’s relations with the public. 
The public, in this case, might be a 
little girl in southeast England asking 
Calpak to find her a pen pal; it 
might be a school teacher in Maryland 
seeking information for a magazine 
article on prunes; it might be a retired 
brigadier general is a southern city 
trying to track down a recipe for 
pickled raisins which he could remem- 
ber his mother having served him as 
a boy; it might be a workman in the 
Netherlands asking Calpak to assure 
him and his three sons of jobs so that 
they might emigrate to the United 
States. These letters come from the 
hopeful, the inquiring, the gratified, the 
just plain curious. Not long ago, for 
example, a man in New York state 
opened a can of “Del Monte” Cali- 
fornia sardines in tomato sauce. He 
may have glanced casually at the con- 
tents at first, then leaned closer to 
stare in open-mouthed amazement. 
“Why!” said his letter, clearly more 
in astonishment than objection, “ap- 
parently the can contained only males!” 


All Letters Are Answered 


And do such letters receive an 
answer from Calpak? Indeed they do. 
The little girl in England, the teacher 
in Maryland, the nostalgic brigadier 
general in the deep south, the would- 
be American in The Netherlands, all 
received as helpful and considerate a 
reply a public relations could man- 


This article originally appeared in The Del Monte 
Shield 


age. “We make no distinction between 
the sexes,” the New Yorker with a 
taste for “Del Monte” sardines was 
assured in a letter from Calpak, “and 
indeed, it would be very difficult to 
determine the sex of the fish in the 
can.” 

The task of answering such letters 
from the public is a big one, especially 
since the majority are requests for in- 
formation. Many of these are single 
questions on matters of current public 
concern, such as whether or not any 
artificially floridated water is used at 
the present time in Calpak’s canning 
operations (Calpak’s answer: “No”) 
or whether or not there is any truth in 
such old wives’ tales as that food will 
spoil if refrigerated between servings 
in the opened can (again “No”). The 
bulk of the questions, however, come 
from writers, speakers, researchers 
and students, the latter ranging all the 
way from the fifth grader who is 
“in the committee all about fruit” to 
the graduate student writing a dis- 
sertation on the canning industry in 
Wisconsin. 

Ofter public relations will send 
various Calpak or industry publications 
to the inquirer to supply the bulk of 
his answers. Sometimes it will call 
upon experts in other departments to 
help draft a reply. Again, the writer 
may be referred to some individual 
or organization outside of Calpak as 
a more authoritative source for the 
information he is seeking. As often 
as not, however, public relations it- 
self will undertake to provide the 
information requested, and some- 
times considerable effort goes into 
tracking down the answers to the dif- 
ficult questions of an inquisitive gra- 
duate student. 


Letters from Youngsters 


Less demanding perhaps, but 
sometimes just as hard to answer, are 
the letters from younger school chil- 
dren which arrive steadily during the 
winter months. Some are cryptic 
beyond the possibility of translation: 

“I would like to have 25 California 

Packing. Thank you.” 
(Calpak’s reply asked this Midwest 
“elementary” school girl to “please 
write me again and tell me a little 
more about what you would like.”) 

Most, however, manage to get their 
message across although sometimes 
only after a considerable struggle: 


“Dear Sir: 
“I would be very pleased if you 
would send me \some information 
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about the Corporation. such as; The 
President, how the firm first started, 
and ETC. This information is very 
useful to me, as 1 am useing your 
products as a Project in School. 1 
could of used some thing else. but 
my Mother is a bug, on Del Monte 
Products. she said there wasn’t any 
finner. Thank you very much.” 


Still others are downright chatty: 


“Dear Company: 

“1 am Judy and I am in the Sth 
grade. My sister’s name is Sister Mary 
of the Angels. | am writing to ask you 
how you put the food in all the ma- 
chines and make catspup. Because 
one time we were in scool and we 
were reading in our sience books and 
it said to write to a company like 
cereals, canned goods and I said 1 
would write to a catspup company. So 
sister marked down my name for 
catspup so here I am writing to you 
because my classmates would like to 
know to. 

“Why I picked this time to write? 
Because we don't have very much 
homework to do.” 

The postscripts to such letters often 
tell a story in themselves: 

“P.S. Could you send this informa- 
tion as soon as possible, as | need 
this for this week.” 


Or simply: 
“PS. Please hurry!” 


Settling Bets 


It is not only schoolwork that in- 

spires children to write requesting in- 
formation, however. Some letters 
(these from adults as well as children) 
call upon Calpak to decide the winner 
of a bet or to settle an argument. “At 
our dinner table tonight,” wrote a 
nine-year-old New Jersey girl not long 
ago, “my brother and I got into one of 
our usal arguments.” Her letter con- 
tinued: 
“It was over the label on your catsup 
bottle. My brother is always being the 
smart one said that these words on the 
catsup bottle are French. I would 
like if it is not to mutch trouble for 
you to explain to me what 14 oz. 
Avior. and 397 grams means. 

“I'm sorry if I am causing you any 
trouble but just once I would like to 
prove he is a jerk. 

“Thank you.” 

Children, of course, are not the 
only ones who write in quest of in- 
formation. Adults, too, direct many 
questions to Calpak. Public relations’ 
files, for example, contain letters from 
a Midwestern woman, a frequent user 
of “Del Monte” prune juice, asking 


if Calpak knew of “any way to make 
use of these nice green bottles”; from 
a man who once was a peach-pitter 
in Italy inquiring, just out of curiosity, 
if peaches were pitted by hand or by 
machinery; from a Michigan man in- 
quiring if tuna fish have scales or 
skin; from a California housewife 
seeking advice on how to market her 
spaghetti sauce; from a writer in a 
midwestern city requesting background 
material for “a novel on canning.” 
There is also a letter asking if there 
is any way of redeeming used catsup 
bottles from a man who has “been 
saving them for years.” 


Helping Would-Be Authors 


One of the most unusual requests 
for information came from a woman 
in a southern coastal state. Addressed 
to “Tomato Catsup,” it said: 

“Dear Sir: 

“1 would like very much to get in 

contact with a literary agent. Do you 
know of one and can you give me 
the name? I have written a story. 
Hoping you can give me this informa- 
tion. Thanks.” 
After citing four magazines and one 
annual publication which could pro- 
vide authoritative advice on how to 
secure a literary agent and suggest- 
ing how copies of these might be 
secured, Calpak’s reply to the South- 
ern authoress concluded: 

“Just as a matter of curiosity, 1 
would be interested to know how you 
happened to write to “Tomato Catsup” 
on this particular subject. Best wishes 
for success.” 

To which she replied: 

“Thanks for your letter and advice. 
1 hope I can get a literary agent by it. 
You ask just for curiosity how come 
I wrote you. Well you see I use your 
tomato catsup and was eating some of 
it one day and thinking about my 
story and the thought just came to me 
maybe you could help me. So 1 wrote. 
Thanks. (1 like catsup).” 


Requests for Gifts 


Another major group of letters are 
those requesting donations. Some are 
matter-of-factly impartial, such as the 
note from an eastern woman which 
said, simply: 

“I know you get plenty of requests, so 
please send whatever you feel you 
can.” 

Most, however, are more specific. 
Many ask for donations of anywhere 
from one to 3,000 cases of a particular 
“Del Monte” product to serve at a 
charity or civic function. Other re- 
quest preferential rates in return for 
publicity in connection with some 


planned event. One such letter, asking 
for a discount on dried fruit, came 
from a young New Jersey man who 
was planning an expedition to the 
Himalayas to track down and photo- 
graph the Abominable Snowman. No 
large food company, of course, can 
begin to fill all such requests which 
it receives, and most of these writers 
receive a courteous reply from Calpak 
to that effect. 


Suggestions Volunteered 


Another category of letters are those 
with suggestions to make to Calpak for 
new products, advertising gimmicks, 
recipes, and the like. Not long ago, 
for example, a letter arrived from 
a Kansas octogenarian with a “Menu 
For Touchy Stomachs,” utilizing “Del 
Monte” seeded muscat raisins, which 
he felt would be a natural for Calpak 
advertisements. 


Still another group of letters han- 
dled by public relations are, in effect, 
“thank you notes” from satisfied 
customers. Some of these are almost 
lyrical in their enthusiasm for “Del 
Monte” products: 


“To Whom It May Concern: 

“Beans, Beans, Beans! All shapes, 
colors and sizes! Well of all the brands 
in the grocery stores throughout my 
shopping area, none, no not one, can 
compare with your Del Monte Blue 
Lake Green Beans.” 


Others are more matter-of-fact: 


“This is just a letter from a common 
housewife to tell you and your com- 
pany how much my family and 1 
especially enjoy your pineapple-grape- 
fruit juice drink.” 


Perhaps their common intent was best 
expressed in the letter from “a satisfied 
homemaker” in Indiana which closed, 


simply: “Thank you for being Del 


Monte.” 


Letters Are Welcome 


Such letters as these are perhaps the 
easiest of all for Calpak to answer. 
And answer it does, for reasons ex- 
pressed in this reply to a “thank you 
note” from an Alabama housewife: 
“Ours is a big company and you might 
think that letters like yours would have 
little meaning. You may be sure that 
this is not the case. Every one of us 
enjoys very much hearing about your 
enjoyment of the foods we pack, and 
we are certainly grateful to you for 
taking the trouble to write.” 


And Calpak is grateful for each 
letter it receives, for that sent by a 
little girl who wants to prove, just 
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once, that her brother is a jerk, as well 
as that sent by a housewife who buys 
and enjoys pineapple-grapefruit juice 
drink. For every letter means that 
someone, somewhere, is aware of 
Calpak, of the business in which it is 
engaged, of the foods it packs. And 
Calpak is confident that by and large 
once people try those foods, DEL 
MoNnTE Quality will do the rest. For 
Calpak, then, answering its mail— 
even these unclassifiable “leftovers”— 
is just good business. 

Not long ago a mother in England 
sat down to write to Calpak, the multi- 
million dollar company six thousand 
miles away that had taken the time 
to find her twelve-year-old daughter 
an American pen pal. Said her letter 
in part: 


Overseas Pen Pal 


“I feel I must write and thank you 
for the fatherly letter you so kindly 
wrote to my young daughter Cather- 
ine. 

“When she asked if she could have 
a pen friend in the U.S.A., she wanted 
to know how she could get in touch. 


Award to WURL for 
Inventing A New Dehydrator 

Four research engineers in the 
USDA’s Western Regional Research 
Lab., Albany, Calif., received the de- 
partment’s Superior Service Award. 
The recipients are E. L. Durkee, W. 
E. Hamilton, E. Lowe, and W. C. 
Rockwell. 

They were awarded for inventing a 
new belt-trough type of dehydrator, 
which removes moisture from food 
products with uniformity. The process 
is fast and economical. The dryer has 
an endless wire mesh belt that moves 
in a trough-shaped route. The vege- 
table or fruit pieces pass through this 
trough and are gently turned as heated 
drying air passes upward and removes 
moisture. 


OSU Plans Its 2nd 
Symposium on Food 

“Oxidative Deterioration of Food 
Lipids” will be the theme of the 
second biennial symposium on foods. 
Sponsored by Oregon State College, 
the symposium will be held Sept. 11 
to 13. 

Twenty papers will be presented. 
They will cover various aspects of the 
undesirable chemical reactions occur- 
ring in man’s food supply and their 
implications pertaining to the human 
diet. 

The introduction to the symposium 
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I was making a cake using some dried 
fruit and saw an address on the 
packett. She said may I write there? 
I gave her permission and trust you 
did not think we were taking a liberty. 

“Your letter was the one bright 
spot of the birthday week for Cather- 
ine. She is far from strong and on 
Tuesday of last week she had to at- 
tend a heart specialist who has stopped 
her taking part in any sporting activi- 
ties. It was a great blow to her as she 
loves sports ... 

“May I say once again, Thank you 
for being so kind. You have no idea 
what pleasure you gave to Catherine.” 


Good business? Of Course. Calpak 
makes no pretense that the time and 
expense it devotes to answering hun- 
dreds of such letters from the general 
public are not directly motivated by 
its major concern—the production and 
sales of quality food products to a 
satisfied public at a fair profit. 

Which does not, of course, make 
Catherine’s pleasure any less real, or 
Calpak’s satisfaction in having given 
her that pleasure any less sincere. 


will be given by C. H. Lea of the Low 
Temperature Research Station, Cam- 
bridge, England. The banquet speaker 
will be C. G. King, Nutrition Founda- 
tion, Inc., New York City. 


Raisins To Be Insured 

Once every ten years or so, some of 
the raisins in California’s San Joaquin 
Valley are caught on the drying trays 
by unseasonable rains, and thus suffer 
damage. If this should happen in 1961, 
some 60% of the 1,400 raisin pro- 
ducers will be protected, at the rate of 
$150 per ton, by a new insurance pro- 
gram. The insurance is offered by 
U.S. Dept. of Agriculture, and is pay- 
able to those who have signed up for 
the program and whose fruit is ruined 
by rainfall while drying in the field. 


Lab for Utah Canners 

Canners of the state of Utah are 
jointly operating a laboratory for the 
industry’s general benefit. Ralph Hill 
has been lent to the project as man- 
ager by the Berkeley, Calif., laboratory 
of National Canners Assn., and Amer- 
ican Can Co. is providing the facilities 
at its Ogden plant. 


Board & Committee Reports 
The Brussels Sprouts Marketing 
Committee has set a goal of 39.6 mil- 
lion Ibs. of California sprouts to be 
frozen in the 1961-62 season. This 
represents an increase of 1.8 million 
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lbs. over the 1960-61 goal. 


The 1961 crop of prunes is estimat- 
ed at 136,500 tons by the Prune Ad- 
ministrative Committee. This is the 
fourth year of a short supply in rela- 
tion to normal demand, and according 
to the committee, the average price 
to producers may exceed parity which 
is $315 per ton for dried prunes. The 
committee has recommended that only 
those grade and size regulations speci- 
fied in the marketing order as mini- 
mum standards should apply to prunes 
of the 1961 production. 


USDA has selected 6 members and 
their alternates to serve on the Filbert 
Control Board. Selected for a two year 
term are: (representing independent 
handlers) Sam N. Peterson, Salem, 
Ore., and Milton D. Johnston, Mil- 
waukee, Ore.; (representing cooper- 
ative growers) Max M. Bibby, Salem, 
Ore., and Edward Douglas, Lebanon, 
Ore.; (representing independent grow- 
ers) Joe N. Varner, Gaston, Ore., and 
Milburn Ziegler, Ben W. Forbes and 
Edward H. Johnson, all of Newberg, 
Ore. 


USDA has selected 10 members 
of the Almond Control Board and 
their alternates for a one-year term 
ending in June 1962. Those selected 





NAMES 


... you can rely on! 
WAUKESHA 


New! Metering pump, accurate to 2 of 
1%. Sanitery and industrial positive dis- 
placement pumps: nickel alloy or stoin- 
less steel. 


PRODEVA 

Can and bottle crushers; models for all 
size cons ond bottles. Priced from $180 
ud 


JIFFLER 

Dispersal wheels for mounting on standard 
mixer shafts to obtain superior mixing of 
foods, chemicals, points, locquers — any 
slurry 


METZGAR 
Specialists in warehouse conveying. Gravi- 
ty ond power conveyors with mony ex- 
clusive features 

~ 


POTTER FLOW METERS 


Senitory flow meters and electronic read- 
out devices; 1/10th of 1% eccuracy; me- 
tering, blending, flow control. 


THOM PAK-WEIGHER 


Fast, easy-reading, sensitive scoles speed 
up check weighing 


PETERSON & PETERSON 


Coll for expert sales, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street + Berkeley 10, Caiifornia 
THornwall 1-7981 














are: (representing cooperative han- 
dlers) W. Glenn Stalker, Dale Mor- 
rison and Jack Axer, all of Sacramen- 
to, with alternates D. R. Bailey, Jr., 
Robert Schubbe, and Vance Sumner, 
also of Sacramento; (representing in- 
dependent handlers) L. L. Slate, 
Paso Robles, and G. W. Stiefvater, 
of Chico, with alternates Marcel 
Casenave, San Francisco, and O. Clyde 
Harter, Chico; (representing growers) 
Benjamin F. Goodwin, Manteca, Frank 
N. Maas, Clovis, Roy C. Uhl and 
Fred T. Woell, Chico, and Fred A. 
Hathaway, Ripon, with alternates John 
S. Lider, Esparto, Fred H. Nottelmann 
and Harry G. Mead, Chico, Arthur P. 
King, Tracy, and Louis H. Arcand, 
Arbuckle. 


Companies and Plants 


U. S. Products Corp., San Jose, 
Calif., has installed a Rheem Thermo- 
vac system for sterile-packing 55-gal. 
drums of tomato paste, and perhaps 
later for other concentrates. The com- 
pany also reports that it has installed 
equipment this year for its first pack 
of canned Blue Lake green beans, at its 
branch plant in Salem, Ore. 


San Jose Canning Co., San Jose, 
Calif., has revamped its tomato pro- 
cessing lines by completing installation 
of five FMC peelers, and by replacing 
hand-filling operations with mechaniz- 
ed hand-pack fillers. 


Hershey Chocolate Co. has acquir- 
ed 93 acres of land at Oakdale, Calif., 
but Harold Mohler, assistant to the 
president, is quoted as saying that the 
firm has no immediate plans for a 
new western plant. Hershey’s head- 
quarters are at Hershey, Penna. 


Patterson Canning Co., tomato 
products firm of Patterson, Calif., re- 
ports that half its 1961 tomato acre- 
age is being harvested with Black- 
welder mechanical harvesting equip- 
ment. All of the tomatoes being picked 
mechanically for Patterson are of the 
pear-shaped variety. 


Birds Eye Div., General Foods 
Corp., White Plains, N. Y., now has 
two regional western headquarters in- 
stead of one, it is reported. Formerly 
all western operations reported to 
Hillsboro, Ore. Now the Oregon and 
California plants will have an area 
manager at Woodburn, Ore., while the 
Washington and Idaho facilities will 
report to a similar man at Walla 
Walla, Wash. 

Manteca Frozen Foods, Manteca, 
Calif., this fall will make its first run 
on frozen apples. Watsonville pippins 
will be processed, with the aid of new 


Pease preparation machines and with 
the use of a vacuum process. The pack 
will be put up in 30-lb. tins. 


Wood Canning Co., Stockton, 
Calif., has built a new 200 x 280 ft. 
warehouse of concrete tilt-up construc- 
tion, has installed a new boiler, and 
has improved its peach operations with 
the addition of new feeders on its 
Filper pitters, new FMC fillers, and 
a pump-actuated fluming system. The 
company recently became a wholly- 
owned subsidiary of Di Georgio Fruit 
Co., San Francisco, Calif., but con- 
tinues under its regular management. 


Tillie Lewis Foods, Inc., has ac- 
quired a new name, and expects to 
gain new owners (in part) in the early 
future. Founded in 1934 as Flotill 
Products, Inc. (“Flo” for Florindo 
del Gaizo and “Till” for Tillie Lewis), 
the Stockton (Calif.) canning firm has 
assumed its present title in honor of 
its president. The new owners are 
expected to be purchasers of 400,000 
shares of common stock which are to 
be offered to the public through Van 
Alstyne, Noel & Co., and which would 
represent 40% of outstanding stock. 
In its preliminary prospectus, the can- 
ning firm shows sales to have ranged 
between $20 and $23 millions, and 
profits between $154,000 and $809,- 
000 in the last five years. Aside from 
sales to government, 42% of the firm’s 
business has been under its own brand, 
58% to private label buyers. 


Sebastopol Cooperative Cannery, 
Sebastopol, Calif., has installed a glass 
line, on which it will pack a minimum 
of 200,000 cases of applesauce this 
season, according to William A. Over- 
street, manager. The company’s rec- 
ords indicate that its two plants turn 
out more gravestein applesauce in a 
season than any other canning firm. 


Libby, McNeill & Libby, Chicago, 
Ill., is abandoning its warehousing and 
shipping facilities at the Port of Oak- 
land and is expanding its operation 
from the Port of Stockton. 


Canby Fruit Packers, Canby, Ore., 
will now pack frozen fruit. The firm 
is constructing a building that will 
handle an anticipated pack of two to 
three million Ibs. in 1962. This year 
there was a preliminary pack of black 
raspberries, red raspberries and black- 
berries for the institutional market. 

idaho Frozen Foods, Kimberly, 
Idaho, is building a new plant in Twin 
Falls, Idaho, for the processing of 
frozen French fries. 

J. R. Simplot Co., packer of canned- 
dry-frozen foods at Caldwell, Ida., has 
announced that it is constructing a 
$2% million plant for frozen potato 
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products at Carberry, Manitoba, Can- 
ada. Existing buildings have been ac- 
quired and equipment ordered, and 
the company expects to process the 
harvest from 2,000 acres this fall. 


Springbrook Packing Co. Coop- 
erative, canning and freezing firm of 
Springbrook, Ore., has again become 
a member of North Pacific Canners 
& Packers, marketing agency of Port- 
land, Ore. Springbrook, founded in 
1903, is headed today by Loren D. 
Kitchen. 


Real Gold Co., citrus processing 
firm of Redlands, Calif., has intro- 
duced a line of shelf-pack juice con- 
centrated. J. L. Doyle, president, re- 
ports that three flavors are offered— 
orange, grape and fruit punch—all put 
up in 6-oz. lithographed cans. 


Bumble Bee Seafoods, Inc. is now 
the official name of the former Col- 
umbia River Packers Assn., fish can- 
ner of Astoria, Ore. The firm is a sub- 
sidiary of Castle & Cooke, Ltd., also 
owner of Dole Corp. 

Holly Sugar Co., Colorado Springs, 
Colo., will shut down its beet proces- 
sing mill at Delta, Colo., at the end 
of the 1961 season because it is not 
“economically profitable.” 


The Northwest Agrichemical Corp. 
is planning to build a potato processing 
plant on a 52-acre site at Twin Falls, 
Idaho. The plant, to cost 980,000 
initially, will produce up to 100,000 
Ibs. per day. 

Bluhill-Nevada, Inc., Denver, 
Colo., manufacturer of the Bluhill line 
of salad dressings, plans to build a 
62,000 sq. ft. plant to cost $1 million. 


Fairview Packing Co., canner of 
Hollister, Calif., installed two new 
Amori automatic apricot cutting ma- 
chines for its 1961 season, and two 
Universal vacuum syrupers. 

Artichoke Industries, Inc., Castro- 


ville, Calif., is installing equipment to 
produce frozen artichoke puree. The 


new product will be made from whole, 
sound artichokes. 


Hollister Canning Co., Hollister, 
Calif., has added a flash pasteurizer 
for tomato paste and puree to the 
equipment in its canning plant. 


Berry Valley Farm Pak, Lake 
Stevens, Wash., is adding a new berry 
line to its frozen berry processing 
plant. An increased pack in 1962 of 
4 to 5 million lbs., is being planned. 


Twin City Foods, Stanwood, Wash., 
has added a fourth pea line to its 
Stanwood plant as part of an expan- 
sion of freezing facilities. Recently 
completed was a second belt freezing 
tunnel; a new 110 x 268 ft. cold stor- 
age warehouse with a capacity of 11 
million lbs. zero storage; and a new 
100 x 120 ft. dry storage warehouse. 


Pacific Hawaiian Products Co., 
Fullerton, Calif., manufacturer of 
Hawaiian Punch, is purchasing Cinch 
Products Co., packaged cake mix 
manufacturer of Los Angeles, Calif. 


The Glidden Co., San Francisco, 
Calif., and the Pacific Vegetable Oil 
Corp., Richmond, Calif., have entered 
into an agreement to develop and 
market a safflower margarine oil. PVO 
will provide an assured source of saf- 
flower oil and Glidden will produce 
and market it. 


Hunt Foods and Industries, Inc., 
Fullerton, Calif., will now distribute 
Hunt and Wesson products through 
its own sales and marketing organiza- 
tion. 


Portland Frozen Foods, Portland, 
Ore., has purchased the building where 
it has operated for the last 11 years 
and is adding a 120,000 cu. ft. zero 
storage space. 


Web-Coe Fruit Processors, Inc., 
Cresswell, Ore., has been formed. Its 
newly constructed $50,000 plant will 
have a capacity of 12 tons per hour. 
Packing of fruits for freezing will be- 


gin in the 1962 season and will include 
red tart cherries, cane berries and 
strawberries, all in 30 lb. tins. Freez- 
ing will be handled by the Eugene 
Freezing & Cold Storage Co. 


Ore-Ida Foods, Inc., Ontario, Ore., 
is offering 220,000 shares of common 
stock through two underwriters—Kid- 
der, Peabody & Co., and Mitchum, 
Jones & Templeton. The firm is also 
planning a $1 million expansion pro- 
gram at its plants at Ontario and 
Burley, Idaho. 


Di Giorgio Fruit Corp., San Fran- 
cisco, Calif., has filed an application 
with the California Commissioner of 
Corporations to exchange its common 
stock for all the common stock of 
Wood Canning Co., Stockton, Calif. 
Di Giorgio proposes to exchange 612 
shares for each of Wood Canning 
which would function as a subsidiary 
of Di Giorgio. 


Men in the News 

Dennis Ferretta, formerly North- 
west division salesmanager for Stoke- 
ly-Van Camp, Inc., has joined Bright 
Foods, frozen pie packer of Turlock, 
Calif. He will hold the position of 
national salesmanager. 


G. Tate J. R. ten Bosch 


Gene Tate has been named pro- 
duction planning manager, Pacific 
Hawaiian Products Co., Fullerton, 
Calif., makers of Hawaiian Punch. 


John R. ten Bosch, long with the 
marketing division of Dole Corp., has 
been promoted from merchandising 
manager to director of sales develop- 
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ment. Dole operates fruit and vege- 
table canneries in Hawaii, California 
and Oregon. 


Joseph E. Bakkensen, has been ap- 
pointed to the sales staff of Bumble 
Bee Seafoods, Inc., Astoria, Ore., for- 
merly known as Columbia River Pack- 
ers Assn., Inc. 


Dr. Paul G. Miller has been ap- 
pointed technical director of Gentry, 
Glendale, Calif. He will be in charge 
of research, quality control and tech- 
nological development programs in the 
Gilroy and Oxnard, Calif., plants. 


Thomas D. Dee, executive vice 
president of Utah Packers, Inc., Og- 
den, Utah, has been elected to the 
advisory: board of the First Security 
Bank’s northern division. Mr. Dee is 
also president of the Utah Canners 
Assn. 


Sydney L. Lambertson has been ap- 
pointed manager of industrial prod- 
ucts sales, Spreckels Sugar Co., San 
Francisco, Calif. 


James G. Luttrell, Jr., has been 
named sales promotion manager, 
Schilling Div., McCormick & Co., Inc., 
Baltimore, Md. 


Clarence C. Taylor, formerly sec- 
retary-treasurer of Mutual Citrus 
Products Co., Anaheim, Calif., has 
been elected president to succeed Her- 
bert T. Leo, now chairman of the 
board. Herbert B. Leo has been named 
vice president-treasurer, Charles A. 
Houston has been promoted to vice 
president-sales, and C. F. Woodbury 
has been elected secretary. Fred A. 
Beck continues as vice president-pro- 
duction. Herbert T. Leo had served 
as chief officer of the citrus juice and 
products firm since its founding in 
1928. 


Ezra Briggs has been reelected 
president of Sebastopol Cooperative 
Cannery, Sebastopol, Calif. Other of- 
ficers, also reelected, include Joseph 
J. Perry, vice president; W. W. Black- 
ney, secretary; and G. Stanley Ross, 
treasurer. William A. Overstreet con- 
tinues as manager, and Louis Demar- 
tini salesmanager. 

E. A. (“Bud"’) Eaton, formerly 
fresh-shipping foreman for Castroville 
Marketing Assn., Castroville, Calif., 
has been named superintendent of the 
cooperative’s frozen food packing 
plant. 


Deaths 


Mrs. Cecil Ferguson, 67, vice presi- 
dent of Ferguson’s Cannery, Snoho- 
mish, Wash. 
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D. R. Newton, 67, retired plant 
superintendent of the National Sugar 
Co., Sugar City, Colo. 


News of Western Suppliers 


Companies and Plants 


H. B. Fuller Co., St. Paul, Minn., 
manufacturer of industrial adhesives, 
has built a new and expanded 5,000 
sq. ft. adhesive plant at Portland, Ore. 


Angelus Sanitary Can Machine 
Co., Los Angeles, Calif., has added 
14,500 ft. to its manufacturing facili- 
ties. The area will provide for addi- 
tional engineering and special pro- 
duction facilities. 


Kaiser Aluminum & Chemical 
Corp., Oakland, Calif., recently com- 
pleted a fully-automatic facility in 
Trentwood, Wash., to process alumi- 
num sheet and coil for can makers. 


Nichols Engineering & Research 
Corp., New York City and San Fran- 
cisco, has established a spray dryer 
laboratory in Burlingame, Calif. 


Men in the News 


Peter L. Hequy, formerly with New 
Jersey Machine Corp., has been named 
sales manager, Packaging Corp. of 
America, Rittman, Ohio. Mr. Heguy 
will headquarter in Los Angeles, Calif. 


F. C. Bishop has been appointed 
manager of American Can Co.’s San 
Francisco plant. 
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D. R. Knipp 


H. W. Fry 
Harry W. Fry has been appointed 
division manager of distribution and 
traffic, Dobeckmun Div., Dow Chem- 
ical Co., Berkeley, Calif. Zachary N. 
Harris has been appointed plant man- 
ager of the Fresno, Calif., plant. 
James A. Oliver has been promoted to 
manager of technical service for the 
Berkeley branch. 


D. R. Knipp has been named district 
sales manager in charge of the Stock- 
ton, Calif., office, Canco Div., Amer- 
ican Can Co. He succeeds H. L. Su- 
therland, who has been transferred 
to Chicago in the same capacity. 


Joseph J. Fehr has been appointed 
north central branch sales manager 


James A. Finley, 58, long-time 
manager of the Orange Products Div., 
Sunkist Growers, Inc., Ontario, Ore. 


for foil and container products, Kaiser 
Aluminum & Chemical Sales, Inc., 
Oakland, Calif. 

Fred P. Ritchie has been appointed 
general manager, Santa Clara, Calif., 
paper mill, and Roland E. Boedeker, 
general manager, 57th St. mill, Los 
Angeles, Calif., Container Corporation 
of America, Chicago, Ill, 


R. G. Buchignani R. Y. Kitsuse 


Richard G. Buchignani has been 
appointed southern regional repre- 
sentative, Industrial Truck Diiv., 
Hyster Co., Portland, Ore. 


Richard Y. Kitsuse has been ap- 
pointed director of research and devel- 
opment, Ritter & Co., food flavor 
manufacturer of Los Angeles, Calif. 


King Wilkin has been elected chair- 
man of the board of Zellerbach Paper 
Co., a merchandising subsidiary of 
Crown Zellerbach Corp., San Fran- 
cisco, Calif. John Gilbert succeeds 
Mr. Wilkin as vice president-market- 
ing of Crown Zellerbach. W. J. Zeller- 
bach, corporate vice president for 
marketing services, has been elected 
president and a member of the board 
of directors of the paper company. 

James B. Ruttner, former sales 
manager of the Wallula, Wash., con- 
tainer plant, Boise Cascade Container 
Corp., has been promoted to general 
manager of the firm’s Burley, Idaho 
operation. Gerald F. Butler has been 
promoted from Seattle district man- 
ager to sales manager of the Wallula 
plant, replacing Mr. Ruttner. 


C. Dave Peebles, expert on food 
concentration, and most recently with 
Foremost Dairies, has retired and is 
doing consulting work for Campbell 
Soup Co. and others. He is working 
with Dow Chemical Co. and a Cali- 
fornia canner in developing a system 
for lining fiber drums with polyethy- 
lene bags for shipment of concentrat- 
ed and frozen products. 
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Refractometer 
DEscRIPTION: This is an 
process refractometer. 
FEATURES: Because it can be 
mounted on the process line, tank or 
vat, the refractometer makes it possi- 
ble to measure extremely dark, opaque 
and solid foods such as preserves, 
ketchup, purees, etc. It makes use of 
the critical angle of refraction tech- 
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nique in analyzing the process stream. 
MFR: Waters Associates, Framing- 
ham, Mass. 


Product Handling System 
DeEscRIPTION: This product han- 
dling system starts with pallets, and 
includes several items of equipment 
ranging up to a method for loading 
an entire trailer in 3 minutes. Trade 
name: “Relae” (pronounced re-lay). 
FEATURES: The system is composed 
of the Relae pallet (handled with fork 
lift trucks or removable wheels); 
Travel-Tram (a powered conveyor in 
the trailer body); Relae Lift (a hy- 
draulically powered elevator equipped 


with rollers matching the roller con- 
veyor in the trailer body); and a Re- 
lae Chute (can be pre-loaded with 
pallets and then backed into a guide- 
way which automatically positions 
and levels the trailer with the chute 
and the entire load is rolled into the 
trailer). Loads on Relae pallets re- 
quire no strapping or gluing. 

Mrr.: Kappen Sales Co., 53 En- 
quirer Building, Cincinnati 2, Ohio. 


Bulk Storage Tank 
DescriPpTION: A 6,500 gallon fi- 
berglass plastic tank is used for bulk 
storage or processing of sugar syrup, 
fruit syrup and other liquid foods. 
Features: The tank is translucent 
showing the gauged liquid level and 
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operation of the germicidal lamp. In- 
sulation eliminates sweating and sim- 
plifies temperature problems indoors 
or outdoors. It requires no paint and 
is corrosion resistant. 

Mrr.: Jones & Hunt, Inc., 
cester, Mass. 


Frost Free Freezer 

DESCRIPTION: “No Frost” units can 
be used for freezing food products 
and prepared food specialties in auto- 
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matic, continuous production. 

FEATURES: Spray nozzles spray coil 
surfaces with a non-reactive, non- 
freezing solution that prevents forma- 
tion of ice or frost. Temperatures may 
be —35° or lower. Unpackaged prod- 
ucts may be frozen without breakage 
because they become solid immediate- 
ly. 

Mrr.: Niagara Blower Co., 405 
Lexington Ave., New York, N. Y. 


Polyethylene Liner 

DESCRIPTION: The liner is designed 
for liquid and powder use with a cor- 
rugated carton. Trade name: Fil-N- 
Flo liner. 
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FEATURES: A cost savings in ship” 
ping and storing—there is a 40% 
weight saving in shipping and the liner 
and cardboard carton will store flat 
when not in use. The liner has a re- 
closable spout filler that can conform 
to the customer’s filling nozzle. Also 
available is a similar liner with a stand- 
ard size screw cap closure. 

Mer.: Protective Lining Corp., 22- 
24 Woodhull, Brooklyn, N.Y. 


Box Maker 

DESCRIPTION: An automatic case 
set-up and gluing machine which does 
not require a compression unit. Trade 
name: A-B-C Automatic Box Maker. 

FEATURES: The machine seals the 
bottom of the case after the adhesive 
has been applied by pressurized glue 
system. After glue application, the 
cases are discharged from the ma- 
chine, sealed and conveyed at speeds 
up to 40 cases per minute. 

Mrr.: A-B-C Packaging Machine 
Corp., P.O. Box 1146, Clearwater, Fla. 


Case Elevator-Compressor 

DESCRIPTION: This automatic case 
elevator and compression unit elevates 
cases and discharges them at another 
floor level or into an elevated storage 
area. 

FEATURES: As each case is fed into 
the machine, it is elevated and held 
on pivoting storage shelves, forming 


x 

a vertical stack. A synchronized ejec- 
tion ram feeds the top case to accu- 
mulating or storage lines. A cleanout 
arrangement for the end of the run 
is available as an optional feature. 

Mer.: Lathrop Paulson Co., 2459 
W. 48th St., Chicago, III. 


Circulars, Bulletins 


Catalogues, Brochures 
Jet Cooking System: The latest appli- 
cations of the automatic jet cooking 
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The OMNIFLEX 
Paved Beltway 
direct to 
Non-Stop PROFITS 
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Just look at this picture. It is truly amazing the shapes, 
contours, curves and combinations that can be engineered 
from patented OMNIFLEX Belts manufactured only by 
Ashworth Bros., Inc. This particular installation, that looks 
so much like a modern super highway interchange, carries 
crackers from wrapper to carton machines, continuously with- 
out transfer, through numerous 180° turns. 


The solution to uninterrupted product flow during your con- 
tinuous processing operation may not require as complica 

a setup as did this problem. Chances are your need can be met 
with a standard Ashworth design; but, where analysis of 
service requirements indicate special design, Ashworth Engi- 
neers can do the job. 

Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


Consult your nearest Ashworth Sales 
Engineer or write directly to: 


—— (© ASHWORTH BROS., inc. 


WINCHESTER, VIRGINIA 


Sales Offices in Principal Cities 





system are described in a 20-page bro- 
chure—A. E. Staley Mfg. Co., De- 
catur, Ill. 


Tote Bins: Bulletins discussed the fill- 
ing, shipping, storing and discharging 
of tote bins, and compares the tote 
system with other bulk handling sys- 
tems—Tote Systems, Inc., Beatrice, 
Neb. 


Frozen Food Shippers: Data sheets 
describe all models of Avcold frozen 
food shipping and storage containers 
which will hold 1500 Ibs. of food or 
more—Nashville Div., Avco Corp., 
Nashville 1, Tenn. 


Transit Temps. of Frozen Foods: A 
study entitled, “Effect of New Trailer 
Designs on Transit Temperatures of 
Selected Frozen Foods,” was under- 
taken to improve the design and per- 
formance of transportation equipment. 
Foods studied were frozen pies and 
TV dinners—Agricultural Marketing 
Service, Transportation and Facilities 
Research Div., USDA, Washington, 
D. C. 


Frozen Foods: “Handling and Mer- 
chandising Frozen Foods,” a manual 
for state extension personnel, em- 
phasises quality deterioration and 
handling with discussions on proces- 
sing, warehousing, transportation and 
distribution—Food Distribution Pro- 
gram, Cooperative Extension, Stock- 
bridge Hall, University of Massachu- 
setts, Amherst, Mass. 


Shipping Costs: 35 specific ways to 
reduce the big bite taken by trans- 
portation costs out of the sales dollar 
are digested in a new booklet entitled 
“35 Ways To Reduce Your Shipping 
Costs.” Copies are available at $1 per 
copy —Institute For Business Re- 
search, Inc., 49 W. 57th St., New 
York 19, N. Y. 


Closer and Liner Feeds: Bulletin T-50 
describes a full line of extended can 
end foods for seamers—closers and 
liners. Various models handle a full 
range of ends from 202 through 609 
diameters—Trans-Mation Systems, 
Dept. 33C, 4909 E. Florence Ave., 
Bell, Calif. 

Tanks: Bulletin B-1-190 describes the 
CP Series “90” multi-process tanks 
used for heating and cooling all liquid 
products including buttermilk, soups 
and other heavy bodied liquids — 
Creamery Package Manufacturing 
Co., 1243 W. Washington Blvd., Chi- 
cago 7, Ill. 


Checkweighers: A complete line of 
automatic in-line checkweighers are 
described and illustrated in a 4-page 
bulletin, Form 2968a—Toledo Scale, 
Div. of Toledo Scale Corp., Toledo 12, 
Ohio. 
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4 INDUSTRY NEWS 


Companies & Plants 


National Biscuit Co., New York 
City, will acquire Cream of Wheat 
Corp., cereal manufacturer of Min- 
neapolis, Minn. 


La Choy Food Products, Archbold, 
Ohio, is using a new quick-cook pro- 
cess for vegetables which reduces their 
production cooking time by 80%. This 
new process causes vegetables to re- 
tain their color and crispness. 


General Foods Corp., White 
Plains, N. Y., has purchased Persons 
Foods Pty Ltd., of Australia. Parsons’ 
principal products are oatmeal, spices 
and curry, soft drink mixes, bird seed, 
and dessert mixes. 


T. J. Lipton, Inc., Hoboken, N. J., 
is building a $1% million plant in 
Independence, Kansas. The plant, to 
total approximately 100,000 sq. ft., 
will house the Wishbone salad dressing 
division of Lipton. 


H. W. Madison Co., Cleveland, 
Ohio, will build a $250,000 plant at 
the south edge of Delta to operate a 
tank farm for curing 400,000 bushels 
of pickles annually. 


Fiesta Hot Tamale Co., Inc., has 
filed articles of incorporation with 
the office of the secretary of state in 
Baton Rouge, La., changing its cor- 
porate name to Fiesta Foods, Inc. 


Delaware Mushroom Corp., Wil- 
mington, Dela., has acquired the phys- 
ical assets of Concord Foods, Inc., 
mushroom processor of Concordsville, 
Pa. 


True Taste Corp. of Dallas, Texas, 
is planning to build a citrus juice con- 
centrate plant in the Rio Grande Val- 
ley at a cost of over a million dollars 
The plant will be ready for the 1961- 
62 season. It will have a capacity of 
2 million boxes of citrus fruit per 
year. 


Sunshine Farms Groves of Wau- 
chula, Fla., has been purchased by a 
group of investors known as Golden 
Acres Groves. The sale involved some 
460 acres of young groves located in 
Manatee County. 


A plant for dehydrating bananas has 
been established in Jamaica, West 
indies. De Champs of Jamaica Ltd. 
will produce cereal flakes and flour 
from bananas rejected by shippers who 
export the fruit. The products will be 
supplied to Canadian, Swedish, Eng- 
lish, German and Swiss markets. The 
plant will operate under the island’s 
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industrial incentive laws which give 
manufacturers tax and other conces- 
sions. 


Armour & Co., Chicago, IIl., is 
planning to build a food research 
laboratory and pilot plant in suburban 
Oak Brook. Research will range from 
chemistry of protein and fats to pilot 
plant studies of food manufacturing 
studies. 


Men in the News 


E. J. Drenckpohl, director-taxes, 
Green Giant Co., Le Sueur, Minn., 
has been elected president of the Twin 
Cities Control of the Controllers In- 
stitute of America. 


L. L. Lacy W. E. Klein 


Lewis L. Lacy has been named na- 
tional sales manager of Pacific Ha- 
waiian Products Co., Fullerton, Calif. 


William E. Klein, product manager 
of Morton Frozen Foods Div., Con- 
tinental Baking Co., Rye, N. Y., has 
been promoted to director of sales and 
marketing. 


George M. Perry has been named 
national sales manager, Jell-O Div., 
General Foods Corp., White Plains, 
N. Y. Fred A. Baxter, formerly prod- 
uct manager for Minute Rice, was 
named product group manager for all 
Minute brand products; and Edward 
S. Caso, was named product manager 
for D-Zerta, pectins and laundry aids. 


William L. Blaser, president of Ev- 
ersweet Corp., has been named presi- 
dent of its subsidiary, Barra Frozen 
Foods, pizza manufacturer of River 
Grove, Ill. Thomas J. Shehan has 
been named vice president in charge 
of sales and Robert J. Vocke, produc- 
tion manager. 


T. Bernard Jones, purchasing di- 
rector, and Dr. John M. Fogelberg, 
technical director, have been elected 
vice presidents of R. T. French Co., 
Rochester, N. Y. Franklin J. Enos was 
appointed senior vice president. 


Three vice presidents of Minute 
Maid Co., Orlando, Fla., have been 


named to the advisory board o 
rectors of Minute Maid Div., Coca- 
Cola Co. They are: Henry Cragg, 
Franklin E. Penn, and Hugh W. 
Schwarz. 


Ralph A. Hart has been named 
president of Heublein, Inc., producer 
and importer of foods and beverages, 
Hartford, Conn. 


Marvin M. Klompus, has been ap- 
pointed vice president of Recipe 
Foods, Inc., Baltimore, Md., manu- 
facturer of salad dressings, preserves 
and syrups. 


George W. Horsford has been ap- 
pointed manager-Boston sales branch, 
Libby, McNeill & Libby, Chicago, Il. 
He succeeds Robert E. Switek who 
has been transferred. 


M. M. Raymer has been named 
senior vice president — development, 
Kellogg Co., Battle Creek, Mich. R. S. 
Poole was named senior vice president 
—production; E. O. Orchard, vice 
president — administration; J. J. 
Thompson, vice president—director of 
research; D. M. Harrison, vice presi- 
dent—production; and §, R. Sand- 
berg, vice president and treasurer. 


George M. Loeffler is retiring as 
vice president—operations, The Nestle 
Co., Inc., White Plains, N. Y., after 
more than 40 years of service. 


E. F. Fitzmaurice, general manager, 
Perkins-S.O.S. Div., and E. W. Kelley, 
general manager, Birds Eye Div., have 
been appointed vice presidents of Gen- 
eral Foods Corp., White Plains, N. Y. 

Al Kudukiss has been appointed 
sales supervisor of Henri’s line of sal- 
ad dressings in Illinois, lowa and Min- 
nesota, Henri’s Food Products Co., 
Inc., Milwaukee, Wis. 


Robert J. Gentile has been appoint- 
ed director of sales and F, E. Brems, 
sales manager, of Austex Foods Div. 
of Frito Co., snack foods manufac- 
turer of Dallas, Texas. 


J. Harold Erikson, Jr. has been 
elected treasurer of American Mo- 
lasses Co., New York City. 


Deaths 

Lester Janes, 60, a director and vice 
president of Gerber Products Co., 
Fremont, Mich. 

Mark E. Nicholson, 78, retired as- 
sistant treasurer of Campbell Soup 
Co., Camden, N. J. 


Charles Kohler, president, Chas. G. 
Summers, Jr., Inc., New Freedom, Pa. 
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“SUPPLIERS NEWS 


» mpanies & Plants 


Diamond Crystal Salt Co., St. 
Clair, Mich., has acquired Unit Pack- 
et Corp., Wilmington, Mass., develop- 
er of individual service containers for 
salt, pepper and other condiments. 
The purchase prices was $1,750,000. 


Penick & Ford, Ltd., Inc., corn re- 
finer, and Morningstar-Paisley, Inc., 
starch manufacturer, both of New 
York City, have announced plans for 
a merger. Morningstar-Paisley will 
operate as a division of Penick & 
Ford. 


Continental Can Co. is consolidat- 
ing its head office staff and all of its 
other New York City offices in a new 
building at 633 Third Ave. 


Crown Zellerbach Corp., San 
Francisco, Calif., is undertaking an 
$8.2 million modernization and diver- 
sification program in its Bogalusa, La., 
pulp and paper mill. 


Cherry-Burrell Corp., Cedar Rap- 
ids, Ia., has opened the second of five 
service centers. The center, located 
in Melrose Park, Ill., will service the 
Midwest. 


National Starch and Chemical 
Corp., New York City, plans to build 
a $4 million vinyl acetate monomer 
plant. Construction is scheduled to 
begin late this year with completion 
being planned for fall of 1962. 


Dow Chemical Co., Midland, 
Mich., has announced an increased 
marketing program for methylcellulose 
products, which includes added plant 
capacity, a new product line, and 
reduction in prices. 


Central Soya, Fort Wayne, Ind., 
has opened its first overseas office in 
Rotterdam, Holland. In charge of the 
office will be Richard E. Burket. He 
will work with all of the company’s 
divisions—Processing, Grain, Chem- 
urgy and McMillen Feed. 


Men in the News 


John K. Harvey has been named 
product manager-propylene oxide and 
amines, Industrial Chemicals Group, 
Union Carbide Chemicals Co., New 
York City. 


Richard N. Hoerner, Jr., market 
planning manager, Hoerner Boxes, 


THE All-New Scott VIBRO-LUX 


SEPARATING 
UNIT 


Variable speed from 


Inc., Keokuk, Ia., has received a 6- 
month assignment as an assistant di- 
rector for Mobilization Planning, Con- 
tainers and Packaging Div., Business 
and Defense Services Administration, 
U.S. Dept. of Commerce. 


C. Acuff E. E. Moore 


Charles Acuff has been elected 
executive vice president of Klenzade 
Products, Inc., Beloit, Wis. 


Elliott E. Moore has been elected 
vice president and general manager 
of American-Wheaton Glass Corp., a 
subsidiary of American Can Co., New 
York City. 

Philip O’'C. White has retired as 
general manager of the White Cap- 
Bond Crown Div. of Continental Can 
Co., Inc., and vice president of the 


THE SCOTT VINER 
HYDRAULIC 
ELEVATOR 


900 to 1000 vibrations per min- 
ute! Removes water, most splits 
and skins, and spreads commod- 
ity evenly over the screen (ideal 
for use ahead of inspection 
table). Hickory slats absorb vibra- 
tion . . . no carry-through to floor! 
Feed height 22”, discharge height 
1642”. Longer legs available. 


Handles any commodity that can 

be elevated and conveyed in water. 

Accurate control of water level, 
feed hopper only 2042” off the floor, at the pre-mixing 
chamber for easy loading from low discharge units .. . 
Motor is high and dry and fully protected from steam and 
water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional. 


Write today for complete information 
and specifications on these two 
production-pacing units. 
COMPANY 1224 KINNEAR RO 
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parent company. Robert P. White, 
assistant general manager of the divi- 
sion, has been named to succeed him 
in both posts. 


R. T. Flaherty, of the film products 
group, Minnesota Mining & Manu- 
facturing Co., St. Paul, Minn., has 
been appointed chairman of the pack- 
aging standards committee of the 
Modern Foods Council. The council 
was formed to promote the boil-in- 
bag concept. 
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G. H. McGinley W. T. Fullerton 


Gerald H. McGinley has been ap- 
pointed marketing manager-machinery 
sales, Crown Cork & Seal Co., Inc., 
Philadelphia, Pa. He will headquarter 
at the firm’s Baltimore office. 


W. T. Fullerton has been elected 
president of Chisholm-Ryder Co., Inc., 
food processing equipment manufac- 
turer of Niagara Falls, N. Y. Mr. 
Fullerton was formerly assistant vice 
president of Carnation Milk Co., Los 
Angeles, Calif. 


Richard H. Dillinger has been ap- 
pointed manager-starch sales, Morn- 
ingstar-Paisley, Inc., New York City. 


Robert L. Land, William T. Blair, 
A. M. Hartigan and A. U. Salomon 
have been appointed district managers 
of Mead Packaging, a division of 
Mead Corp., Atlanta, Ga. Paul Mc- 
Laughlin has been named regional 
merchandising specialist in the east. 


Dr. Jerold W. Bushong has been 
named plant pathologist, Dr. Kenneth 
R. Wilson, organic chemist, and Dr. 
Leonard B. Hertz, field research bi- 
ologist, of Niagara Chemical Div., 
Food Machinery & Chemical Corp., 
Middleport, N. Y. 


Dr. J. E. Killinger has been pro- 
moted to vice president-product ap- 
plication and development, and L. S. 
Poer, vice president and director of 
marketing for food industries and 
allied trades, Penick & Ford, Ltd., 
Inc., New York City. 


Robert T. Shockley has been named 
product manager of packaging for 
fresh fruit and vegetables and for de- 
hydrated and freeze-dried products, 
Marathon, a division of American Can 
Co., Menasha, Wis. Replacing Mr. 
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PACKAGED GAS SYSTEMS PACKAG 


BUYING GAS GENERATORS ON 
PRICE ALONE IS A DANGEROUS 
PURCHASING PRACTICE 


PACKAGED 


Experienced engineers and purchasing agents 
long ago discovered “‘you get exactly what 
you pay for’’ when buying gas generation 
equipment. 


PERFORMANCE FAILURES due to substituting 
cheaper parts, in an effort to cut costs to get 
the order, have resulted in production delays 
that cost far more than was saved by purchas- 
ing the lowest priced generation equipment. 


NO ASSURANCE OF RELIABILITY of the maker 

. . except that he will produce a generator 
cheaper than anyone else ... causes headaches 
a year or so later when parts are needed and 
he’s already priced himself out of business. 


LACK OF DEPENDABLE SERVICE can cost 
thousands of dollars in downtime. Gas 
Atmospheres builds the finest generators 
made today and, to protect our customers, we 
maintain the industry’s largest service engi- 
neering staff. 


Gas generation industry's most experienced service en- 
gineering staff. These Gas Atmospheres engineers are 
available for complete service work on any make of gas 
generation equipment. Call or write the address below. 


Remember, Gas Atmospheres is the nation’s 
foremost exclusive manufacturer of gas gener- 
ation equipment. We do not build for price, 
but for quality. In the long run this pays off 
for everyone concerned. Gas Atmospheres, 
Inc., 3855 West 150th Street, Cleveland 11, Ohio. 


equipment for 
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as assistant to the frozen 
manager is Donald H. 


Shockley 
food sales 


Wedin. 


Howard G. Aylesworth has been 
appointed sales manager, Food Han- 
dling Div., Voss Belting & Specialty 
Co., Chicago, IIL. 


Carl E. Anderson has been elected 
president and chief executive officer 
of E. W. Bliss Co., industrial machine- 
ry manufacturer of Canton, Ohio. 


Donald C. Storch has been appoint- 
ed corporate manager of purchases, 
American Can Co., New York City. 
J. Whitney King was appointed gen- 
eral manager of Custom Packers, a 
new division of American Can. 


John R. Kimberly, chairman of the 
board of directors, Kimberly-Clark 
Corp., New York City, has been elect- 
ed a director of Corning Glass Works, 
Corning, N. Y 


Paul H. Mueller has been appointed 
district manager, northeast district, 
Union Starch & Refining Co., Colum- 
bus, Ind. He will headquarter in Bos- 
ton, Mass. 


James F. Tate has been appointed 
merchandising assistant to Harry E. 
Miles, vice president, Container Cor- 
poration of America, Chicago, IIl. 


Irving Fischer has been appointed 
manager, Mid-Atlantic Div., National 
Starch & Chemical Corp., New York 
City. He succeeds Jack Snyder who 
died 


Valentine H. Fischer, vice presi- 
dent, Dodge & Olcott, Inc., flavor and 
essential oils manufacturer of New 
York City, has retired after 44 years 
of service. 

E. Hart Rasmussen has been ap- 
pointed manager, Spray Dryer Div., 
Nichols Engineering & Research Corp. 
He will be in charge of sales to the 
food industry. 

Clyde D. Woodburn has been 
named manager-Philadelphia district 
office, Industrial Div., Corn Products 
Sales Co., New York City. Henry 
Heinstadt, present Philadelphia man- 
ager, is retiring after 43 years of 
service 


Deaths 

Jack Snyder, manager, Mid-At- 
lantic Div., National Starch & Chem- 
ical Corp., New York City. 

Merritt Clark, 60, retired vice pres- 
ident of Asgrow Seed Company, New 
Haven, Conn 

Harry R. Stansbury, 76, chairman 
of the board, A. K. Robins and Com- 
pany, Inc., Baltimore, Md. 


ea NEW PRODUCTS AND PACKAGES 


Salad Dressing 

Ken's Steak House, Route 9, Fram- 
ingham, Mass., has introduced its new 
Steak House French Dressing. It joins 
the Italian Style Dressing which was 
introduced in 1958. Both have a base 
of corn oil blended with herbs and 


seasonings. They are packaged in 


cruet-style decanters, designed and 
manufactured by Owens-Illinois Glass 
Co., Toledo, O. The dressings are dis- 
tributed through brokers in retail out- 
lets in the New England states. Clo- 
sures are by Armstrong Cork Co., 
Lancaster, Pa.; labels by Tompkins’ 
Label Service, Philadelphia, Pa. 


Hamburger Lift 

R. T. French Co., Rochester, N. Y., 
has introduced nationally—Hamburg- 
er Lift. This product is a blend of 13 
spices and herbs, dehydrated pre- 
cooked potatoes, salt, and sugar. It 
was developed to provide homemakers 
with a convenient, all-purpose season- 
ing for hamburgers. It can also be 
used as a flavor lift for salads, sea- 
food cocktails, and cocktail dip. It is 
sealed in air-tight, moisture - proof, 
foil-and-plastic envelopes that are 
packed 2 envelopes to a 2% oz. pack- 
age. Each % oz. envelope contains 
2 tablespoons of Hamburger Lift, 
enough for | lb. of hamburger meat. 


Spare Ribs 
Excelsior Food Products, Inc., New 
York City, has introduced a new heat 





and serve product—Whole Spareribs 
with Barbecue Sauce. The fully cook- 
ed ribs are packed in 9 oz. and 12 oz. 
pliofilm bags that are completely 
heat-sealed. This item will be avail- 
able to the following outlets: retail 
meat departments, delicatessen depts., 
outdoor drive-ins, franchised cook-in 
stores, drugstores, bars, and restau- 
rants. 


Almond Nut Rolls 

Pillsbury Co., Minneapolis, Minn., 
is test marketing a new refrigerated 
Danish roll as a companion flavor to 
its orange rolls—Quick Almond Nut 
Danish Rolls. The new product fea- 
tures a chopped nut filling and almond 
flavored white sugar icing. They are 
made by an authentic Danish pastry 
process which forms 48 layers of 
dough, each coated with shortening 
The rolls are pre-cut and packaged 
eight to a pop-open cylinder, together 
with a can of ready-to-spread icing. 
Net weight is 9.2 oz.; retail price is 
5c. 


Raisin Sauce 

Sokol & Co., Chicago, IIl., will in- 
troduce nationally its new Solo brand 
Golden Raisin Sauce. In addition to 
a new formula, the 12-oz. can will fea- 


ture a new label. It will be introduced 
through a special promotion to dealers 
through food brokers. The sauce was 
designed specifically for use with meat, 
poultry and fish. 


Fish Cakes 

O'Donnell - Usen Fisheries Corp., 
Boston, Mass., has introduced a new 
product—Taste O’ Sea brand “4 Fish 
Cakes.” A _ heat-and-eat frozen prod- 
uct, the fish cakes are prepared from 
codfish and other ingredients. The 
overwrap features a full color vignette 
of the 4 ready to eat fish cakes. De- 
signed and produced by Western- 
Waxide Div., Crown Zellerbach Corp., 
San Francisco, Calif., the overwraps 
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feature a _ high-gloss, scuff-resistant 
coating of super glosseal. 


Macaroni & Beef 

Howard Johnson Co., Wollaston, 
Mass., has introduced another item to 
compliment its line of retail frozen 
foods—Macaroni and Beef with To- 
matoes. It is prepared with macaroni, 
seasoned meat sauce, chopped pimen- 
tos, tomatoes and tomato puree. Pack- 
aged in a boilable pouch, it is now 
available for distribution to chain 
stores and independent supermarkets. 


Spiced Pineapple Chunks 

Dole Corporation, San Jose, Calif., 
has introduced a new product to the 
Dole line of pineapple products— 
Spiced Hawaiian Pineapple Chunks. 
It is of fancy quality Hawaiian pine- 
apple chunks spiced with vinegar, 
whole cloves, stick cinnamon and 
other flavorings. It is packaged in 
13% oz., no. 211 cans. 


Breakfast Cereal 

General Mills, Minneapolis, Minn., 
has introduced a new breakfast cereal 
in Cincinnati and Philadelphia called 
Total. It is a wheat flake cereal. A 
normal one ounce serving of it pro- 


vides 100% of the minimum daily 
adult vitamin requirements established 
by the government. The package is 
designed by Lippencott and Margulies 
in conjunction with General Mills 
marketing. 

New Package Briefs 

No Label for Table: a new 12 oz. 


glass jar, needing no label and at- 
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Stokely: 
Van oa 


Ke MODEL GOL SEAMER —High Speed Straight Line Feed Closing Machine 
—or with disc feed for can making—is used by these canners for 
seaming cans 2%” —414" in diameter at speeds up to 500 cans per 
— Also available with disc type can feed for can manufacturing 
use only. 


Canners and can makers the world over need...even 
demand the ultimate in simplified, rugged, efficient 
design. These demands are met by Angelus...the 
nation’s only manufacturer exclusively producing 
automatic can closing machines. 

Angelus seamers, backed by over 45 years of experi- 
ence, are rugged and dependable; they are simple to 
operate and maintain; they represent the lowest pos- 
sible initial investment. 


WRITE TODAY for complete details. Specify products, 
can dimensions and your capacity requirements. 


ALGIERS 





tractive enough for the dinner ta- 
ble, is being used by Aunt Jane's 
Foods, Dearborn, Mich., for its line 
of three relishes—hot dog, ham- 
burger, and sweet relish. Identifica- 
tion and description of the contents 
are on the twist-off caps supplied 
by White Cap Co. The jars are 
made by Hazel-Atlas Glass Div., 
Continental Can Co. 

Wide Mouth: and _high-shouldered 
jars are being used by Owen & 
Mowrey, Milford, Mich., for its 
Mrs. Owen's Old Fashioned jams. 
Three sizes are 10 oz., 1 Ib. 4 oz., 
and 2 Ibs. The econ-o-lite jars are 
supplied by Ball Brothers Co.; clo- 
sures by White Cap Co., and Trio 
Metal Cap Co.; labels by Louis 
Roesch Co. 

Die-Cut Label: Full-color vignette 
label of red strawberries packed in 
straw-colored pint box reproduced 
on silver foil is being used by Squire 
Dingee Co., Chicago, Ill., for Ma 
Brown strawberry preserves. “New 
Pack” and “Strawberry” are the 
only words that appear on die-cut 
label. 

Glass Tumbler: Delited Foods Div., 
Nashville, Tenn., has added an 18- 
oz. pressed glass table tumbler to 
its Delited jams, jellies and pre- 
serves. This matches the 12-o0z. 
tumbler. 

Label Lift: H. J. Heinz Co., Pittsburgh, 
Pa., has redesigned its bean prod- 
ucts’ labels. They now feature more 
vivid color tones, stronger brand- 
variety identification, and new ty- 
pography. 

Dilly Jar: The Dilly Bean, a pickled 
stringbean, packed and distributed 
by Lord-Mott for Park and Hagna, 
Inc., is being packaged in a clear 
8 oz. glass jar manufactured by the 
Hazel-Atlas Glass Div. of Conti- 
nental Can 

Lightweight Jar: Paramount Foods 
Co., Louisville, Ky., is packaging 
its extra fancy tiny sweet midgets 
in new lightweight pint size jars. 
The jar, one of Armstrong Cork 
Co.’s new Centennial Series pickle 
containers, is shorter that the one 
formerly used, but has same vol- 
ume. Foil label is by Standard 
Packaging Corp.; twist-off cap by 
White Cap Co. 
ide-Mouth Jar: Easy grip and wide 
mouth are important features of the 
new glass bottle used by Silver 
Spring Gardens, Inc., Eau Claire, 
Wis., for its cream style horseradish. 
Jar is by Armstrong Cork Co., Lan- 
caster, Pa.; metal caps by Continen- 
tal Can Co., New York City, and 
Crown Cork & Seal Co., Philadel- 
phia, Pa.; labels, Milprint, Inc., Mil- 
waukee, Wis. 


#3 FOOD TECHNOLOGY 


Steam and Vacuum Used 
in Cleaning Scallops 
A new method using steaming and 
vacuum, has been developed for 
shucking and cleaning scallops. Heat- 
ing one shell of the scallop for ap- 
proximately 20 seconds loosens that 
shell and releases the remaining por- 
tion of the scallop. The viscera are 
then removed by applying a vacuum. 
The muscle is loosened from the re- 
maining shell with a second applica- 
tion of heat. It is then chilled in ice 
water, drained, packaged, and frozen. 
The viscera, drawn into a trap tank 
in the vacuum line, can be digested, 
concentrated, and marketed as solu- 
bles or meal supplements. The shells 
can be sold either whole or ground. 
—Harvey R. Bullis, Jr., base direc- 
tor, Exploratory Fishing and Gear 
Research Base, Branch of Explora- 
tory Fishing, and Travis D. Love, 
laboratory director, Fisheries Tech- 
nological Lab., Division of Industrial 
Research, U.S. Bureau of Com- 
mercial Fisheries, Pascagoula, Miss. 


Activated Charcoal Will Keep 
Storage Rooms Clean Smelling 

During warm weather, unpleasant 
odors in storage rooms are very com- 
mon. Research and experience have 
proven that charcoal is the best air 
purifier available today. 

Charcoal is produced by incomplete 
burning of wood, peat, nut shells, 
bones, vegetables or other carbon 
material. It is available in three varie- 
ties—bone-char (from bones), char- 
coal (other carbon sources) and ac- 
tivated charcoal. The latter has gone 
through a secondary heating process 
in steam at approximately 1500°F. 
It has 50 to 100 times the absorptive 
power of untreated charcoal because 
the secondary heating in steam re- 
moves some of the gaseous impurities 
left by the original burning. 

For efficient odor removal, much 
of the surface of the charcoal particles 
should be exposed to recirculating air. 
This can be done by placing them in 
flat trays or small mesh wire tubes. 

To remove odors from the air with- 
out the source of the contamination 
is useless expense. Detergent and hot 
water should come first on the agenda. 

—Information Bulletin, The Refrig- 
eration Research Foundation, 12 N. 
Meade Ave., Colorado Springs, Colo. 


Food & Drug Developments 


Midnite Black Shade, the first true 
black color with FDA certification, 
has been developed by the Bates 
Chemical Co., a division of Cromp- 
ton & Knowles Corp., Holyoke, Mass. 


The color is composed of FD & C 
primary colors and is water soluble 
and a true black. 


FDA has recently cleared high- 
purity triethylene glycol for use in 
food packaging materials. A product 
of Dow Chemical Co., Midland, 
Mich., it is now available in commer- 
cial quantities. 


Men in the News 


Stanley L. Skelsie, manager of 
quality control and research, Loblaw, 
Inc., Buffalo, N. Y., has been elected 
chairman of the Western New York 
Section of the Institute of Food Tech- 
nologists. Other officers elected were: 
Dr. Claude Rice, R. T. French Co., 
Inc., chairman-elect; David Gross, 
Sunshine Packing Corp., secretary; 
Louis Beem, Gerber Products Co., 
treasurer. 


Floyd F. Hedlund has been appoint- 
ed director of the Fruit and Vege- 
table Div., Agricultural Marketing 
Service, USDA. He succeeds §. R. 
Smith, who was recently named AMS 
administrator. 


Dr. Karl H. Fernow, potato special- 
ist of the New York State College 
of Agriculture at Cornell University, 
has retired after more than 35 years 
of service to the farming regions of 
the nation. 


Grade Standards 

Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Peanut Butter 
Frozen Melon Balls 

New Grade Standards for: 
Canned Apricots 
Canned Clingstone Peaches 
Frozen Peaches 
Canned Green Beans 
Canned Wax Beans 
Frozen Field Peas 
Frozen Black-Eye Peas 
Canned Plums 





RAW PRODUCTS 
See this space next month for 
our regular every-other-month 
department. 
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Newly Elected Officers for 1961 


National Kraut Packers Assn. 

J. Arthur Meeter, Meeter Brothers 
& Co., Union Grove, Wis., has been 
elected president of the National Kraut 
Packers Assn. Elbert Garlock, Em- 
pire State Pickling Co., Phelps, N.Y., 
was elected vice president. W. R. 
Moore continues as secretary-treasurer. 

The officers were elected during 
the association’s annual meeting held 
at Catawba Cliffs Beach Club, Port 
Clinton, Ohio. 

National Fisheries Institute 

Harbey H. Bundy, Jr., Gloucester, 
Mass., has been elected president of 
the National Fisheries Institute. Other 
officers elected were: T. H. Shepard, 
Jr., New Orleans, La., secretary; and 
Louis Vitale, Los Angeles, Calif., 
treasurer. 

National Plant Food Institute 

John W. Hall of Denver, Colo., has 
been elected chairman of the board 
of the National Plant Food Institute. 
Elwood I. Lentz of Salt Lake City, 
Utah, was elected vice chairman of 
the board. The officers of the In- 
stitute, all of Washington, D.C., were 
re-elected as follows: Paul T. Truitt, 
president; W. R. Allstetter, vice presi- 
dent; Louis H. Wilson, secretary; and 


Mexican Food Association 
Is Formed in Texas 

Four Corpus Christi food manu- 
facturers of Mexican foods have join- 
ed to form a trade association. They 
will be known as the Mexican Food 
Products Association of Texas. 


The president of the association 
is A. C. Chapa, owner of La Milincho 
Mexican Food Products. Other officers 
are: M. P. Maldonado, city council- 
man and owner of Monita Food 
Products, Ist vice president; Carlos 
J. Villarreal, owner of Corpus Christi 
Tortilla Factory, 2nd vice president; 
Abel Ruiz, owner of the Ruiz Tortilla 
factory, treasurer; and Miss Martha 
Ruiz, secretary and business manager. 

The group eventually hopes to make 
it a state-wide organization. Texas has 
more than 700 Mexican food manu- 
facturers. 


Food Firms Give Financial Aid 
to the 5th Internati. Congress 

Major American food companies 
have already contributed approximate- 
ly $130,000 to help start the Fifth 
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William S. Ritnour, treasurer. 


Canadian Institute of 
Food Technology 

W. R. Mason, manager, General 
Foods Ltd., Toronto, has been elected 
president of the Canadian Institute of 
Food Technology. The president elect 
is E. A. M. Asselbergs, food technolo- 
gist, Dept. of Agriculture, Ottawa. W. 
J. Eva, chief chemist, Ogilvy Flour 
Mills Ltd., Winnipeg, Manitoba, was 
elected secretary treasurer. 


Processed Apples Institute 
James J. Tormey, vice president- 
sales manager, Lyndonville Canning 
Co., Inc., Lyndonville, N. Y., has 
been elected president of Processed 
Apples Institute, Inc. John A. Hauser, 
president of the C. H. Musselman 
Co., Biglerville, Pa., and retiring presi- 
dent of PAI, was elected vice president 
L. W. Brown, Natl. Fruit Product Co., 
Inc., Winchester, Va., and H. E. Mein- 
hold, Duffy-Mott Co., Inc., New York 
City, were re-elected vice presidents. 
Chester A. Ray, New Era Canning 
Co., New Era, Mich., and J. Pinckney 
Arthur, Shenandoah Valley Apple 
Corp., Winchester, Va., were elected 
secretary and treasurer, respectively. 


International Food Congress and Ex- 
hibition in 1962. This was reported 
by Hans J. Wolflisberg, chairman of 
the Congress and president of the 
Nestle Co., Inc., White Plains, N.Y. 
The official slogan of the Congress 
will be “The life line of humanity— 
food from farm to table.” 

According to Mr. Wolflisberg, the 
money will be repaid in full, if the 
Congress successfully operates on a 
self-sustaining basis. If the profit is 
less than the amount contributed by 
industry, return will be made on a 
pro rata basis. 


New Staff Member 

Julian H. Handler has been ap- 
pointed to the staff of the Nutrition 
Foundation, Inc., New York City. He 
will head the development of increased 
membership and resources to support 
the Foundation’s expanded program. 





See this space next month for 
our regular every-other-month 
department. 
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Neighbors, civic groups and visitors 
have one thing in common — noses. 
Offend one nose and you offend the 
countryside! 


And needlessly. Needlessly because no 
matter what noxious odors are given off 
by your canning or packing plant, Air- 
kem can and will Kili them . . . scientif- 
ically, completely, quickly. Pea and vine 
stacks, pulp materials, waste effluents— 
it makes no difference. Airkem has 
treatments for each—“rifle-shot” treat- 
ments designed specifically for each 
specific odor. Backed by 20 years of 
trouble-shooting experience, using 
methods developed in the world’s lead- 
ing odor-control laboratories, Airkem 
field engineers know just what to do. 
They know they can succeed, where 
others may have failed. They know they 
can get your neighbors off your neck. 


No charge for a plant survey and dem- 
onstration. Inquire! Mail coupon, or 
telephone today. 


‘aod Nick Post, Airkem, Inc. Dept CP9 
sighem 


241 East 44th St., New York 17, N. Y. 


Send field engineer to make free plant 
survey and demonstration. 


Name. 
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Classified Advertising 


When writing box advertisers, please address, ‘‘Box — c/o 
Canner/Packer, 59 E. Monroe St., Chicago 30, Illinois.”’ 





RATES: Help weonted, positions wanted, mo- 
chinery and equipment wanted or for sale or 
other classified notices——15 cents per word, 
75< extra for blind box number Minimum 
charge $4. Terms net prepaid. Classified ads 
ore set in 6-point type. No cuts or speciol bor- 
der permitted. Each word of capital letters 
charged for as two words 

Classified-display and professiona! are (borders 
end cuts permitted), t-time. $25, per inch 
One-inch, 12 monthly issues, paid in advance: 
$200. No agency commission or cash discount 
on classified or classified display 














PROFESSIONAL SERVICES 








FOUNDED 1922 


FE ted and ES 
BeBesearch Kesaheoratories 


tmeco5w7wvrren ares 


Maurice Avenue at 58th Street, Maspeth 78, New York City 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1679 Lombard St, San Francisco 9, Calif.“ Tel: t 6-1415 











LABORATORY SERVICES 
for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation 


Project Research and Consultation 





Write for Price Schedule 
P. O. Box 2217 * Madison 1, Wis. 








FOR SALE—-MACHINERY 
AND EQUIPMENT 





1—FMC 10-Pocket Bronze M&S Filler set for 2303's 
Very good condition. Reasonable, Princeville Can- 
ning Company Princeville Ilinois Phone DU 
5-4328 


FOR SALE—York Hi K Woter Cooler and Frick 
9 « 9 Compressor with 50 HP motor & starter 
W. E. BITTINGER CO. Honover 8. 35, Pa 


For Scle—Ketties, Tonks, Lobelers, pumps, fillers, 
filters, mixers, vocuum pons, cose givers and seal 
ers, capoers, etc. Address call inquiries ond send 
fist of surplus equipment. Ace Equipment Ce., 
6825 S$. Kenwood Ave., Chicago 37, Ili. 


{J ADVERTISERS IN THIS 


Airkem, Inc 39 
Alloy Wire Belt Co 38A 
Anchor Hocking Glass Corp 14-15 
Angelus Sanitary Can Machine 37 
Ashworth Bros., Inc 2 


Burt Machine Co 28 


Canners Exchange 3rd Cover 
Corn Products Company 1] 
Cromwell Paper Company 18 


Economic Machinery Company 


USED MACHINERY FOR CANNERS. Largest stock of 
Food Machinery. Facilities in los Angeles, San 
Francisco and Seattle. Attractive prices, dependable 
conscientious service. Cash for your 
surplus machinery. Terms con be arranged. Your 
best bet is MACHINERY & EQUIPMENT CO. 123 
Townsend Street, Son Francisco. GArfield 1-1389. 


machinery 


FOR SALE: 3000 gol. Stainless Stee! horiz. sani- 
tory milk tonks. Suflovok stainless steel double 
effect evaporators, 1000, 800, 600 sq. ft. (6) 36” 
Aluminum Filter Presses. 4,500 galion vertical stain- 
less stee! tonks. Buflovak 42” x 120” double drum 
dryers, ASME 1602 WP York Freon 12 com- 
pressor 6% « 5, 40 ton. SEND US YOUR IN 
QUIRIES. PERRY, 1405 N. 6th St., Phila. 22, Po. 


BOILERS 


HI-PRESSURE 
SOLD—PURCHASED—RENTED 
turbogenerators, pumps, fans 
Nation's largest inventory, New & Used 
INDECK POWER EQUIPMENT CO. 
9750 Skokie Bivd., Chicago (Skokie), til. 
OR 3-7666 














For Sale—Angelus Can Closer model 75-P, Stand 
erd-Knepp 429 Case Giver and Sealer, Kettles, 
Labelers, Tonks, Fillers, Pumps, Vacuum Pans, 
Filters. Pulverizers. Loeb Equipment Supply Co., 
830 W. Superior St., Chicago 22, II 


FOR SALE—Dry Bean Canning Line, A-1 condition, 
S. E. Mighton Co., Bedford, Ohio 


MODERN REBUILT PROCESS EQUIPMENT AVAILABLE 
AT GREAT SAVINGS—Pnreumatic Scole Cartoning 
Line consisting of Automatic Feed, Bottom Secler, 
Wox Liners, Fillers, Top Seoler, Compression 
Unit. Also Tite Wrap. Package Machinery, Hayssen, 
Scondic, Hudson Sharp Wrappers, ail models. U.S 
Bottlers 16 Heed Automatic Rotory Stainless Stee! 
Filler. Stokes & Smith G1, G2, HG84, HG87 Stoiniess 
Stee! Auger Fillers Standard Knapp and Burt 
Wroporound Labelers. Stondord Knapp 429 Carton 
Sealers with Compression Units. Fitzpatrick Models 
D and K7 Comminuters. Ocy imperial, Boker 
Perkins, W & P Hottman Mixers, all types. OVER 
5.000 MACHINES IN STOCK—WMixers, Labelers, 
Dryers, Fillers, Sifters Grinders, Cappers, Puli 
verizers, Packaging Machines, Corton Sealing Mo 
chines. Write, Wire, Phone collect for details and 
quotations—UNION STANDARD EQUIPMENT COM 
PANY 318-322 lefeyette Street, New York 172, 
N. Y. Phone: CAnal 6-5334 


ISSUE 


Fernholtz Machinery Co. 38G 
Food Machinery & Chemical Corp. .. 3 


Gas Atmospheres, Inc. 35 


Griffith Laboratories, Inc. 


Back Cover 
..2nd Cover 


Heekin Can Co. 
Hoffmann-LaRoche, Inc. 


Knox Glass, Inc ee | | 


Martin Bros. Containers & Timber 
Products Corp. ; —  * 


For Sale—tangsenkamp indiana Jr. Pulper, Serial 
32895 Mode! 174 Belt driven, with screens. The 
Wooster Preserving Co., Wooster, Ohio 


FOR SALE: 16 Stainless Stee! Tanks, from 500 to 
3000 gal., vertical and horizontal, some agitated, 
atmospheric or vacuum type. Specify your require- 
ments; Fifteen stainless steel Single and Double 
Effect Evaporators 1590 to 1785 sq. ft.; Thirteen 
stainless Heat Exchangers 25 to 250 sq. Ft.; 2° x 6° 
Stokes stainless steel Rotary Vacuum Dryer; Roll! 
Dryers; Vacuum Pans; Homogenizers; Plate Ex- 
changers Best Equipment Company, 1737 W. 
Howerd St., Chicago 26, Ili. AMbassador 2-1452 


Sinclair-Scott 3-Sieve Hydro Geared Grader, Model 
Cc’, 3 h.p., 220/440 volt, 60 cycle, 3 phase, 
9/32", 10/32", and 11/32” perforated sieves 
Griffin Mfg. Co., P.O. Box 1618, Muskogee, Okla 


HELP WANTED 





Wanted—Cenning plant foreman. Must be experi- 
enced. Box 1961 
Woanted—Experienced retort processing man for 
midwest cannery. Box 3961 


Controller wanted — salary commensurate with 
ability In other words we ore willing to poy 
ao high soalory for a thoroughly experienced 
controller preferably if you heve been around 
canning plants if you are looking for security 
ond advancement, we ore offering a wonderful 
opportunity. Address 6. Hill, President, Hill Pack. 
ing Compeny, Topeka, Kansas 


Manager for smali CO-OP. Canning experience 
necessory, also, management ability. Please, state 
expected starting salary along with usual other 
personal data. Box 6961 

WANTED—?Pickie Man for plant in Los Angeles, 
California Must be experienced in all around 
monogement of operation, salting, pasteurization, 
and packaging. Box 25961 


Sales-engineer. Good salaried position open with 
leading monufacturer of high-grade filling and 
processing equipment Soles experience required 
Write Box No. 2961 


BUSINESS OPPORTUNITIES 


Wanted—Cannery for conversion to canned dog 
food plant. Either purchase or contract produc 
tion (seasonal canner might run canned dog food 
os oa fill in item). Territory preferably W. Penna, 
Ohio, Kentucky, Indiana, Wisconsin or surrounding 
oreo. Box 4961 


Morton Salt 
National Starch & Chemical Corp. 
Peterson & Peterson 


Robins and Co., Inc., A. K. 


Scott Viner Co. ; 
Sugar Information, Inc. 
Sunkist Growers, Inc. 
Swift & Co. 


Thermovac, Inc. 
Urschel Laboratories, Inc. 


..3rd Cover 


Warner Inc., Lansing B. 
. 24-25 


White Cap Co. 


CANNER/PACKER for September, 1961 





0 Qe ee 


September 

11-13—Biennial Symposium on Foods, 
Oregon State University, Corvallis, 
Ore. 


14-15—National Kraut Packers Assn., 
fall meeting, Ivy Inn Motel, Madison, 
Wis. 


17-19—Pet Food Institute, annual meet- 
ing, Drake Hotel, Chicago, Ill. 

17-22—Short Course in Plant Layout, 
Warehousing & Shipping, presented 
by University of Calif., Lake Arrow- 
head Conference Center, San Bernar- 
dino Mountains, Calif. 

19-27—World International Conference 
on Fish in Nutrition, Washington, 
D. C. 

20—11th Annual Citrus Processing Con- 
ference, U.S. Fruit & Vegetable Lab., 
Winter Haven, Fla. 

21-23—National Fisheries Institute, ex- 
ecutive committee and directors meet- 
ing, Kenwood Country Club, Wash- 
ington, D. C. 

22-23—Texas Canners Assn., annual 
convention, Gran Ancira Hotel, Mon- 
terrey, Mexico. 

23-25—First National Culinary Arts Ex- 
position, Convention Hall, Miami 
Beach, Fla. 

23-Oct. 1—International Exhibition of 
Fine Foods and Provisions, ANUGA, 
Cologne, Germany. 

26-27—Research & Development Associ- 
ates, military-industry conference, La 
Salle Hotel, Chicago, Il. 

26-28—Institute of Sanitation Manage- 
ment, 6th annual sanitation mainte- 
nance show, Hotel Sheraton, Phila- 
delphia, Pa. 


Merchandising Calendar 


Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker Dr., 
Chicago 6, IIl.). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 1-31: Natl. Rice Harvest Festival 
(Rice Consumer Service, Realty Bldg., 
Louisvilie 2, Ky.). 

Oct. 1-31; Shrimp Festa (Shrimp Assn 
of the Americas, Div. of Natl. Fisheries 
Institute, 1614 20th St., N.W., Wash- 
ington 9, D.C.). 

Oct. 9-15: International Pizza Week 
(International Pizza Club, Box 213, 
New York, N.Y.). 

Oct. 15-30: Kraut Pork & Apple Dinner 


October 

9-10—National Pickle Packers Assn., 
meeting, Drake Hotel, Chicago, Il. 
11-12—National Wooden Pallet Manu- 
facturers Assn., 3rd Western Pallet 
User’s Conference, Hotel Multnomah, 
Portland, Ore. 

11-15—“Foods of the World,” trade 
exhibit, Dinner Key Auditorium, 
Miami, Fla. 

18-20—Packaging Institute, 23rd annual 
national packaging forum, Biltmore 
Hotel, New York City. 
19-20—American Society for Quality 
Control, 16th Midwest Conference, 
Chase-Park Plaze Hotel, St. Louis, 


Mo. 

19-21—Florida Canners Assn. 30th an- 
nual convention, Diplomat Hotel, Hol- 
ly wood-by-the-sea, Fla. 

29-Nov. 1—National Agricultural Chem- 
icals Assn., 28th annual meeting, The 
Homestead, Hot Springs, Va. 


November 

1-2—Packing Assn. of Canada, 10th 
Canadian national packing exposition, 
Automotive Bldg., Exhibition Park, 
Toronto, Canada. 

5-8—National Frozen Food Assn., an- 
nual convention, Americana Hotel, 
Miami, Fla. 

7-10—Packaging Machinery Manufac- 
turers Inst., 1961 show, Cobo Hall, 
Detroit, Mich. 

13-14—Wisconsin Canners Assn., annual 
meeting, Schroeder Hotel, Milwaukee, 
Wis 

13-15—Georgia Canners Assn., annual 
convention, King & Prince Hotel, St. 
Simons Island, Ga. 

15-17—Indiana Canners Assn., annual 
convention, French Lick, Ind. 


Season (Natl. Kraut Packers Assn., 
202 S. Marion St., Oak Park, Ill.). 

Oct. 16-22: Fish’n Seafood Parade (Fish’ 
n Seafood Promotions, Div. of Natl. 
Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 

Oct. 17-23: Fish’n Seafood Week (Natl. 
Fish’n Seafood Week, Natl. Fisheries 
Inst., 1614 20th St., N.W., Washington 
ee &), 

Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, IIl.). 

Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Il. 

Oct. 23-28: Nati. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.). 


1.F.T. Sections Calendar of Meeting Dates 


Western 

So. Calif.: Sept. 20, 6 p.m., special pro- 
gram honoring Man of the Year, at 
Rodger Young Auditorium, 936 W. 
Washington Blvd., Los Angeles, Calif. 


Midwest 
Wisconsin: Sept. 29, 4:30 p.m., at Mil- 
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print, Inc., Milwaukee, Wis., panel 
headed by Dr. Sy Gilbert, Milprint, on 
“Flexible Packaging in the Food In- 
dustry.” 


Eastern 
Maryland: Sept. 8, 7 p.m., at Penn Hotel, 
Towson, Md., speaker will be from 


20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-28—Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
Commodore-Perry Hotel, Toledo, 
Ohio. 


December 

4-5—Tri-State Packers’ Assn., annual 
convention, Ben Franklin Hotel, 
Philadelphia, Pa. 

5-7—Institutional Food Manufacturers 
Assn., annual meeting, Edgewater 
Beach Hotel, Chicago, Il. 

5-8—New York State Canners & Freez- 
ers Assn., 76th annual convention, 
Hotel Concord, Kiamesha Lake, N. Y. 


January 

8-9—Northwest Canners & Freezers 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash. 

11-12—Canners League of California, 
39th annual fruit & vegetable sample 
cutting, Fairmont Hotel, San Fran- 
cisco, Calif. 

19-20—National Preservers Assn., an- 
nual meeting, Galt Ocean Mile Hotel, 
Ft. Lauderdale, Fla. 

21-24—-National Canners Assn. & Can- 
ning Machinery and Suppliers Assn., 
Americana Hotel, Bal Harbour, Miami 
Beach, Fla. 


February 

11-13—Canadian Food Processors Assn., 
annual convention, Bayshore Inn, 
Vancouver, B.C., Canada. 


Oct. 24-31: Natl. Popcorn Week (Pop- 
corn Institute, 333 N. Michigan Ave., 
Chicago, Ill.). 

Nov. 15-Dec. 31: Holidays are Pickle Days 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 

Nov. 19-25: Asparagus Week (New Jer- 
sey Asparagus Industry Council, Inc., 
Centerton, N. J.). 

Dec. 1-31: Egg Nog Month (Theodore 
R. Sills & Co., 39 S. LaSalle St., Chi- 
cago 3, Ill.). 

Dec. 1-Jan. 31: Fruit Cocktail Flavor 
Fair (Cling Peach Advisory Board, 153 
Market St., San Francisco 5, Calif.). 

Jan. 25-Mar. 1: Hot Cling Peaches for 
Cold Winter Days (Cling Peach Ad- 
visory Board, 153 Market St., San 
Francisco 5, Calif.). 


Evans Research & Development Corp., 
New York City, and will speak on 
“Sensory and Pilot Consumer Testing.” 


Washington, D.C.: Sept. 29, 12 noon, 
tour of Old Virginia Packing Co., 


Front Royal, Va. 
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Your Journal's First Three Years of Service 


Next month will be the beginning of the fourth year 
of Canner/Packer, the third anniversary of the consoli- 
dation of three earlier papers dating back to 1895. 

Today I'd like to report to you briefly on what we 
have been doing in these three years to serve you and 
your industry. 


News Is Important 

You told us at the start that you would like to have 
us continue reporting news events to you, and so half 
of the editorial space in each issue is devoted to news 
coverage. But we have tried to do more than simply 
print what is handed to us. 

First of all, we don’t wait for the news to come to us. 
Although you send a flood of news releases every 
month, we still make thousands of additional contacts 
with the industry every year, seeking out the news that 
isn’t reported in such fashion. 

And second, every news item is subjected to six pro- 
cedures before it goes to the printer: It is (a) checked 
for significance, (b) checked for accuracy, (c) reduced 
to the essentials, (d) rewritten in non-technical lan- 
guage, (e) made complete as to who, how, what, where, 
when and why, and (f) placed in a department with 
other similar items so you can quickly find what is of 
major interest to you. 


Features Show You How 

The other half of your journal each month is devoted 
to feature articles and to editorial comment. 

Most business papers carry features, but by no means 
are all similar to those in Canner/Packer. Some journals 
depend heavily upon convention papers, some reprint 
government bulletins, some accept articles by publicity 
men paid to publicize certain types of equipment or sup- 
plies 

Canner/Packer occasionally receives highly-useful 
information from such sources, and now and then prints 
such stories for you—after they have been carefully 
reviewed, and usually after considerable rewriting. But 
most of the articles you find in the journal we have 
secured especially for you, the hard way 


Direct from the Source 

You have told us over and over again that what you 
most enjoy are case histories of other operations suf- 
ficiently similar to your own so that you can learn 
profitable lessons from them. 

“I'd like to go visit a hundred other plants like mine,” 
you say, “but I can’t because I’ve got to stay home and 
keep my own lines running. So you make the calls for 
me, and tell me what you see.” 

This is exactly what Canner/Packer has sought to 
do for you, since its first issue of October, 1958. In 
these three years we have built up a staff of field editors 
for the purpose, and today they are busy working for 
you, out of their headquarters in Massachusetts, New 


York, Pennsylvania, Florida, Ohio, Illinois, Mississippi, 
Arkansas, North Carolina, Utah, Colorado, New 
Mexico, Texas, Washington, California, Puerto Rico and 
Hawaii. 


Work on Assignment 

Here’s how the system works: 

First, a suggestion for an article comes to me. It 
may be from one of you about his own operation, or 
about a neighbor packer. It may come from a supplier. 
It may come from a government agency. It may develop 
from a chance remark at a convention. It may be the 
product of a suggestion from a staff member. 

In any event, the suggestion is evaluated, and if 
the subject seems of real interest to you, the reader, the 
assignment is made to the field editor best qualified to 
handle it. He contacts the packer and, if he is given 
approval, secures the pictures and information, and 
sends the preliminary story to me. 

I review and edit the report, add to it any information 
I may have that will be helpful, return it to the subject 
for checking if the matter discussed indicates this to be 
desirable, and the story is finally prepared for the 
printer in what we hope will be an enjoyable and 
readable form. 


Two Final Steps 

Two other measures are taken, however, to make 
each issue of Canner/Packer as profitable to you as 
possible. 

First, each number is carefully balanced in its feature 
content, so that it brings you a cross-section of canned- 
dry-frozen-glass information each month, and also some- 
thing of importance from North-South-East-West. To 
achieve this balance, issues are planned for you months 
in advance. 

Secondly, when the magazine is mailed, I write a 
sample of readers like you, asking what you did and 
didn’t enjoy in the current journal. Hundreds of you 
have thoughtfully replied, and your votes and comments 
are our guide in developing our future plans. 


Your Letters Are Welcome 

Your replies and subscriptions seem to indicate that 
you have liked Canner/Packer these three years. We 
hope this is true—but we also aim to do better for you 
in the future. 

You can help us improve Canner/Packer by send- 
ing us your comments and suggestions. Don’t wait for 
my inquiry: tell me what you think about an issue 
now and then. And let me know, also, when there's a 
subject you'd like to see covered. 

I promise you that every such suggestion will receive 
the most careful consideration. 


El Stark 
Editor 
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Your insurance protection can also develop 
some mighty big holes, if not checked care- 
fully at least once a year. 


Today’s increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 34 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners Exchange : 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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HEEKIN ’ 
CAN 


Heekin's research and engineering 
experience will help solve any metal 
packaging problem. Contact 

Heekin today and receive Heekin's 
Personal Service. See for 

yourself that Heekin Cans, 

both plain and lithographed, 

are carefully planned for 

your product and your profit. 


Product Planned 
CAN Ss 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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